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STEELCOTE MANUFACTURING CO. 


3418 GRATIOT AT THERESA ST. LOUIS 3, MISSOURI : 


INTERNATIONAL MANIIFACTIIDERS OE PAINTS VARNISHFES AND FNAMELS 








Here’s why the foremost American sausage 


makers prefer Buffalo 


SILENT CUTTERS 


CLEANER, COOLER CUTTING ACTION. Special analysis steel 

blades, honed to incredible sharpness, slice through the meat at a 
constant speed. Their sheer draw-cut action reduces the meat to a smooth, 
fine-textured, high-yielding emulsion entirely free from lumps and sinews. 
Individual walls of meat cells are opened to admit moisture and seasoning, 
resulting in a higher yield of better-flavored product. There is absolutely 
no mashing or burning in the process. 


SAFE, SANITARY SELF-EMPTYING DEVICE. With BUFFALO Silent 
Cutters there is no chance for spillage and contamination while the 
bowl is being emptied. When the operator opens an air valve, a metal 
plug opens in the center of the bowl. A rigid plow drops down and scrapes 
the entire batch through the opening in less than 20 seconds. The operator 
at no time needs to reach into the bowl and risk contact with the knives. 


SOUNDLY ENGINEERED, STOUTLY BUILT. Every part of BUFFALO 

Silent Cutters is the result of 4 generations of experience in building 
sausage machinery. Every part is big and 
heavy to give a lifetime of wear. Bearings 
are massive, rigid, and arranged for proper 
lubrication. Simple adjustments make it easy 
to maintain correct blade clearance. Every- 
thing possible has been done to keep the 
bowl turning smoothly and in perfect align- 
ment. Silent-chain drive minimizes noise. Each 
sub-assembly is easily removed for inspection, 
servicing, or replacement. Parts are available 
for overnight delivery from stock. 
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“BUFFALO” Silent Cutters have 
bowl capacities from 200 to 800 
pounds. Batches are completely 
emulsified in from 5 to 8 minutes. 









































JOHN E. SMITH’S SONS CO. 


BUFFALO 3, NEW YORK 


Sales and Service Offices in Principal Cities 








e | What You Don't See 
Can Hurt You! 
















STERILIZES 


Use Improved ERADO deteand tore e 


MEAT PACKERS AND SAUSAGE MAKERS 


In curing tanks, refrigerators, smoke 





as a scrub and spray to eliminate houses, grinders and stuffers; on scales, 
micro-organisms that impair quality knives, cage trees, tables, and all han- 
and cause costly food spoilage Cane oF SS Se 
Don’t be deceived by clean appearance. Too often— BAKERIES 
molds, yeasts and bacteria thrive on surfaces In proof boxes, carrying cups, mixers; 
‘regularly scrubbed and cleaned with hot water and on proofer belts and slicers. 
soaps, caustic soda or other strong alkalies— 
, on walls, ceilings and floors, as well as on-and-in CANDY MAKERS, DAIRIES AND ALL 
processing equipment. TYPES OF FOOD PROCESSING PLANTS 
Improved ERADO, used as a scrub or spray, safely On floors, ceilings and walls—as well as 
all food handling equipment. 





eliminates these micro-organisms that impair 
food quality and cause costly spoilage. Keeps your 
plant sanitary clean throughout. Improved ERADO PACKED: 

is a germicide fully approved by U. S. Government In 3%-oz. Envelopes 
and all state and city health departments. (50 or 125 to a case) 

Won’t corrode metal. Recommended to sterilize 25, 50 and 100-lb. Drums 

hands. Easy and economical to use. 

314-ounces make a 10-gallon solution. Order today. 
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The 


GRIFFITH 


; LABORATORIES, inc. 


4 In Canada—The Griffith Laboratories, Lid 


ERADO Spray Gun 
with solid copper 
tank of 3-gal. capacity. 





TECHNOLOGY 
CHICAGO 9, 1415 W. 37th St. +» NEWARK 5, 37 Empire St. + LOS ANGELES 58, 4900 Gifford Ave. - TORONTO 2, 115 George St. 
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Hayssen wrapping is preferred by particular people. 
Fully automatic—it replaces costly hand wrapping. 


Provides exact registration of printed overwraps. 


Operates quietly at a high production rate. 


Handles practically any type of wrapping material. 
Backed by 40 years of wrapping machine experience. 


WRITE TODAY for full information and the name of 


your HAYSSEN representative. 


HAYSSEN MFG. COMPANY ° 


SHEBOYGAN, WIS. 





MUSSE 


meee *" 7 waPPING MACHINES 
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0. 422 
CARCASS DROPPER 


( PATENTED } 





AND STURDY 
Ce 
Hook alignment is automatic; rail end is 


always closed. Operator has continuous 


and complete control. 


Complete in one unit, the 422 requires 
little room and no accessories. Simple to 
install, Easy to maintain. Of course, it's 


built by ‘‘Boss’’. 


Ask your BOSS representative for further 


details, or address your inquiry direct. 


THE Cneimnatd wiours SUPPLY COMPANY 
CINCINNATI “16, OHIO 
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the NEW, handy 100 
Ib. and 50 Ib. Multi- 
wall bags. 
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JUST ONE INGREDIENT 
Improves SAUSAGE 7 Ways! 
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BOOSTS SALES... 
PROFITS, TOO! 


LAND O’LAKES 


\, Improved Roller Process 


\\ \\ 


ees NONFAT DRY MILK SOLIDS 


Lt 4 Texture, flavor, appearance, slicing 
aH) ) 


quality, color, nutrition, binding—all 
get a boost from the simple addition 
of the New, Improved LAND O’ LAKES Roller 
Process Nonfat Dry Milk Solids to your sausage 
formulas. 

Increased yield and lower cost are other bene- 
fits, because this superior nonfat dry milk solids 
absorbs from one to almost two times its weight 
in moisture. In every way it is a decided quality- 
improver, developed by LAND O’LAKES to make 
your sausage products faster selling and more 
profitable. 


) 


* 
CONTINUOUS SUPPLY OF ROLLER PROCESS DRY 
MILK AVAILABLE EVERYWHERE — QUICKLY 
* 
Immediate Delivery Through Branches, Brokers and 


Jobbers in Principal Cities, or write LAND O'LAKES 
Creameries, Inc., Minneapolis.13, Minnesota 
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OR a ee about NEW 


INTERNATIONAL 
TRUCKS 


CHECK THESE FACTS:— 


lL Every new International Truck—from the smallest to 
the largest—is heavy-duty engineered to save you 
money, with the traditional stamina that has kept 
Internationals first in heavy-duty truck sales for 18 
straight years. 


2. Every new International Truck gives you the Comfo- 
Vision Cab, “the roomiest cab on the road”... head- 
quarters for new comfort and ease of handling. 


3. There’s a new International Truck that’s right for your 
job in this all-new line . . . the world’s most complete 
line of trucks. 


4, The world’s largest exclusive truck service organiza- 
tion is ready to keep your Internationals operating at 
peak efficiency. 


But get all the facts—see your nearest International 
Truck Dealer or Branch, soon. 


International Harvester Builds McCormick Farm G 
Equipment and Farmall Tractors. . . Motor Trucks 
industrial Power. . . Refrigerators and Freezers 


Tune in James Melton 
and “Harvest of Stars” 
NBC, Sunday afternoons 
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ALL NEW, Ald PROVED 


INTERNATIONAL “ TRUCKS 


INTERNATIONAL HARVESTER COMPANY CHICAGO 
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Can we help you with your processing? | 


OR 49 YEARS, Canco has met and successfully 
solved a tremendous variety of technical proc- 


essing problems for canners of meats and other 
foods. 


This knowledge and experience are available to 
you. 

Canco offers five other important services to 
help you expand your canned meat production 
and get a larger share of this very profitable 
business: 

1. Canco will make blueprint and layout rec- 


ommendations to expand your canned meat pro- 
duction. 


2. Canco’s Home Economics Section and Test- 
ing Kitchen will help on proper seasonings, re- 
cipes for labels, and general advice on consumer 
preferences. 


3. Canco’s Label Department will develop a 
saleable design for your lithographed labels. 


4. Canco’s Service Engineers are on call for 
production-line emergencies. 


5. Canco’s Research Laboratories will assist in 
establishing quality control of production, and 
in solving quality-control problems. 


AMERICAN 


> CAN 


CO. 
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Here it is . . . the complete line of fine Fearn 
seasonings you've been asking for, so you can 
make Fearn Laboratories your one central source for 
your major seasonings. And there's more to it! 
Fearn’s new seasonings are based on blends of 
pure, natural spice extractives. This means absolute 
uniformity of strength at all times. . . for 
consistently fine product flavor in every batch, 


consistently fine sales appeal month after month. 


Write for facts today. 





FRESH PORK SAUSAGE SEASONING* 
WIENER SEASONING* 
BOLOGNA SEASONING* 


PICKLE AND PIMIENTO LOAF 
SEASONING™ 


MACARONI AND CHEESE LOAF 
SEASONING” 


BRAUNSCHWEIGER SEASONING” 
SALAMI SEASONING™ 


* Made from spice extractives 


ROSEDALE SEASONING SALT 
SEE SEASONING 

LE GOUT CHICKEN SOUP BASE 
SMOKE-STYLE FLAVOR 

EXUL SEASONING PASTE 


In addition to the above seasonings, Fearn can readily 
develop a special formula to fit your own specific needs. 











FEARN LABORATORIES, INC., 9353 BELMONT AVENUE, FRANKLIN PARK, ILLINOIS 
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The NEW Globe 
SILENT CUTTER 











1. New, advanced cutting principle—faster cutting, lower heating. 

2. All food contact surfaces easily cleaned. 

3. Hand rails and unloading chutes highly polished, easily removed for 
cleaning. 

4. No tools needed for cleaning purposes. 

5. Universal alignment of bowl and cover seals effectively, controls Knife 
clearances and minimizes frictional losses. 

6. Drive motor permanently mounted to frame—frictional heat eliminated. 

7. Drive and unloader motors are fan cooled — fully inclosed—bow!l is 
highly polished nickel cast iron—also available with chromium finish on 
cutting surfaces. 

8. Disc type unloader, automatically operates when lowered into bowl, 
shuts off motor when raised. 





9. Comes equipped with noise and vibration dampeners. 
10. Impossible to operate machine unless cover is firmly set— a plus safety 


factor. 
The new Globe Silent Cutter has everything — does its job better and 


faster than ever before. See how it can speed up production in your 
plant. Write for full details today. 


35 YEARS SERVING THE MEAT PACKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 


Wife a ed} :7 - Company ot 


CHICAGO 9, ILLINOIS 
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Views on Grade Changes Aired 


Surprise opposition to proposed changes in USDA beef grading standards was 
voiced by the National Association of Retail Meat and Food Dealers at the hearing 
in Chicago this week. Under the proposal the present Prime and Choice grades 
would be combined under the name Prime, the present Good grade would be renamed 
Choice and a new grade to be called Good would include beef from high quality 
young cattle now graded Commercial. The changes were supported by the Ameri- 
can National Live Stock Association and various producer groups, the American 
Meat Institute and the Western States Meat Packers Association. Opposition came 
from the National Restaurant Association, the National Association of Hotel and 
Restaurant Purveyors and the Corn Belt Live Stock Feeders Association. 


Defer MID Memorandum 150 


The Meat Inspection Division has deferred until November 1 the effective date 
of MID Memorandum 150 covering the preparation and labeling of pork and/or 
beef with barbecue sauce. This provides more time for interested parties to present 
their views on establishment of a minimum meat content requirement. 


Import Stop-Valve Defeated 


The Magnuson amendment to the Commodity Credit Corporation bill, which 
would have shut off imports of price-supported commodities when they were in 


surplus in this country, was defeated in the Senate this week. The Administration 
opposed the amendment. 


USDA Buys Lard for Army 


Production and Marketing Administration of the U. S. Department of Agri- 
culture has announced purchase of 1,320,000 lbs. of lard for shipment to Okinawa. 
Average price was 13.14¢ per lb., delivered at San Francisco. PMA has bought 
150,800,000 Ibs. of lard since last December. 


Producers Ask Lower Rail Rates 


Five major livestock producer associations have jointly petitioned the ICC for 
immediate reduction in railroad freight rates on livestock throughout the country. 
The petition notes that from 877,584 cars shipped by rail in 1946 the volume fell to 
534,656 cars in 1949. This loss in traffic, the petitioners state, is due to the heavy 
general increases in rates made by the railroads in recent years. 


House Passes Tax Bill 


On Thursday the House passed and sent to the Senate the tax bill which would 
raise the taxes of all corporation##fhaving a taxable income of $167,000 a year or 
more. It would lower the payments of corporations that earn less than that but 
more than $5,000. The bill would also require corporations to pay income taxes in 
the first six months of the year, effective in 1955. The bill would cut excise taxes by 
about $1,000;000,000. It passed the House by a vote of 375 to 14 after Republicans 
failed in a motion to recommit the bill and separate the reduction in excise taxes 
from the tax boosts. 

The Senate finance committee is expected to conduct hearings on the measure 
but to take no action pending developments in the Pacific. If the war should spread, 
tax increases would be necessary to finance military costs. 


1951 NIMPA Convention 


The 1951 convention of the National Independent Meat Packers Association will 
be held in Chicago on Monday, Tuesday and Wednesday, April 16, 17 and 18, it was 
announced this week. As in the past several years it will be at the Palmer House. 
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PRECAST 
CONSTRUCTION 


NEW method of precast and pre- 
A ait construction developed by 

Fred Homan and other officials of 
the Sierra Meat Co., Fresno, California 
seems to have unusual possibilities for 
reducing the cost of building meat 
packing plants. 


The basic products developed by the 
Sierra Meat Co., consist of precast 
concrete construction panels and pre- 
built insulated concrete wall structure 
sections. Properly designed in the 
proper sizes, units of either character- 
istic fit most meat plant needs. 


Some experimental work has been 
done in the residential field with rein- 
forced precast concrete construction, 
but the plant of the Sierra Meat Co. 
is the first substantial example of the 
use of this technique in the meat pack- 
ing field. Because of the lack of previ- 
ous work in industrial use of precast 
material, there was no fund of refer- 
ence material available to the Sierra 
Meat Co. when the building project was 
started. Early methods were later re- 
vised and refined, but initial planning 
was so thorough that the basic type of 
construction remained unchanged. 

Fred Homan, president of the com- 
pany, is responsible for most of the 
planning and engineering work done in 
developing precast construction for his 
concern. The method was first used by 
the firm when its state-inspected 
slaughtering plant was built approxi- 
mately two years ago. Early this year 
the concern decided to convert to fed- 
eral inspection and also build additional 
facilities. The procedure used in the 
conversion and expansion project is the 
result of refining and developing the 


firm’s experience with this type of con- 
struction. 

In the opinion of the company offi- 
cials, the practical advantages of pre- 
east construction are great. Comparing 
costs with those of conventional rein- 
forced concrete construction in Fresno, 
the officials believe that approximately 
50 per cent was saved from the cost 
of poured-in-place concrete walls and 
structures, but they further estimate 
that a saving of 25 per cent could be 
effected regardless of location. Savings 
are brought about by greater use of 
unskilled labor and less total labor re- 
quired. A large part of the work usu- 
ally done by some specialized building 





IN PHOTOS AND DRAWINGS: 1!) Pouring 
6-in. section of small panels for use in con- 
structing killing floor. 2) Poured wall panels 
are cured for at least seven days. Note that 
window sash and door frames ere cast into 
panels and become integral part of section. 
3) Fred Homan (right) president of Sierra 
Meat Co., points out to Harry Baker, secre- 
tary, some of the features of insulated panel 
construction used in building the firm's plant. 
4) Glass brick was laid in flat before panel 
was raised. Cement was poured on the brick 
and swept into the wire-reinforced joints. 
5.) Steel channels and lifting bars in place on 
wall panel, with cable sling that is hooked by 
walking crane. On 12-ton panels, two lifting 
rods are used and three rods on 15 to 20-ton 
panels. Lifting bolts are welded to 5-in. re- 
inforcing rods extending the full length of 
the panel. Lifting bar of channel steel is 
bolted to exposed lifting bolts and cable 
attached. 

A) This is way the insulated panel is built up. 
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6" SLAB, REINFORCED 
EACH LAYER OF INSULATION IS TARRED IN PLACE - FILLS SPACE 
BETWEEN WOOD SLEEPERS COMPLETELY 
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How Sierra Meat Co. Successfully Fabricated 





and Erected Precast and Prebuilt Elements 


in Construction of its 


trade (plastering, for example) is elim- 
inated. Greater speed in construction 
is possible. In case of plant alterations, 
the precast or prebuilt panels are re- 
claimable. 

The basic method followed by the 
Sierra Meat Company in constructing 
the present plant revolves around the 
use of concrete panels, or concrete wall 
and foundation sections which are pro- 
duced on the building site. These panels 
and sections are completely prefabri- 
cated and are erected in place with con- 
siderable saving of total time. The 
forms for precast sections are more 
easily constructed and _ substantially 
less costly than forms for a poured-in- 
place structure. 

In constructing forms for precast 
panels the ground is graded flat and 
lengths of 2x4 in. wood are laid down 
on the levelled ground on 2-ft. centers. 
Plywood is laid down on 2x4-in. strips 
and an edge form is erected around 
the edges. A 6-in. basic slab, reinforced 
with %-in. steel reinforcing rods on 
14-in. to 16-in. centers, is then poured. 
Cold rolled threaded rod is welded to 
the ends of up to four %%-in. reinforced 
rods and allowed to project from the 
edge of the slab. These threaded rods 
are later used to attach the lifting 


CEMENT COLUMNS POURED INSIO: 
STEEL BEAM UPRIGHT 
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4" INSULATION 


SECTION OF INSULATION wee 
INSERTED AFTER PANELS ARE ERECTED 
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New Killing Plant... 


bars employed in handling the complete 
slab or section. 

For insulated construction two lay- 
ers of 2-in. cork board are tarred in 
place on top of the basic slab, with 
2 x 2 in. wood sleepers arranged in 
grid pattern throughout the layers of 
insulation. The wood sleepers are held 
in place by bolts imbedded in the basic 
slab. Wire reinforcing mesh is firmly 
anchored to the sleepers and a 2-in. slab 
of concrete poured in place on top of 
the insulation. The entire panel is then 
allowed to cure. For non-insulated con- 
struction the insulation, sleepers and 
top slab are eliminated and the 6-in. re- 
inforced panel constitutes the entire 
wall section. For lighter duty construc- 
tion such as well partitions, 4-in. rein- 
forced panels are used. 

All window sash, door frames, wall 
openings, glass block sections and simi- 
lar members are placed in proper posi- 
tion on the horizontal plywood form 
and become an integral part of each 
finished section. Only glazing and set- 
ting of doors is required after the pan- 
els are set in place. 

As far as the exterior of the Sierra 
plant is concerned. only foundation 
footings were actually poured in place. 
Forms for the footings were con- 
structed at the bottom of the trench 
dug for the foundation walls and pre- 
cast foundation slabs were blocked in 





IN PHOTOS AND DRAWINGS: 6) Crane 
begins to lift insulated prebuilt wall panel 
from form. Panel consists of 6-in. basic con- 
crete slab, two layers of 2-in. insulating board 
and 2-in. concrete slab on inside face. 7) An 
18x20 ft. cooler panel, weighing about 20 
tons, being set in place. Steel reinforcing 
channels bolted to the face of the panel pro- 
vide stiffening while panel is lifted and han- 
dled; they are removed after panel is in 
place. 8) Double lifting bars being used on 
large panel section. Double nuts are em- 
ployed on lifting bars and are used only 
twice. 9) Layer of grout (cement mortar) 
is placed on foundation about 10 minutes 
before panel is set. 10) Insulated panel being 
set in place on foundation wall. Note reinforc- 
ing rods projecting from bottom of panel 
which key into groove in top of foundation 
slab. Joint between prebuilt slab and founda- 
tion is filled with cement mortar before panel 
is dropped into place. 


B) Method of joining wall panels. C) Method 

of attaching channels to panels to provide 

stiffening during lifting and handling. Panels 

under 14 ft. do not require this treatment but 
can be handled as cast. 







































































place over the footing form. Reinforc- 
ing rods projecting from the bottom 
edge of the precast foundation slabs 
were bent in alternate directions so 
that as the footings were poured, the 
footings and precast foundation slabs 
became a single reinforced unit. 

Short sections of %-in. reinforced 
rods were then placed on top of the 
foundation in preparation for erection 
of the vertical wall panels, and the en- 
tire top of the foundation wall was cov- 
ered with grout (heavy cement mortar). 
The short %-in. rods act as supports 
for wall panel sections until the grout 
has set up and hardened. Stub ends of 
reinforcing rods projecting from the 
bottom of the wall panel sections fit 
into grooves in the top of the founda- 
tion panels to key the entire structure 
into a continuous unit. 

Where the precast wall sections 
meet, steel H beams are erected. Hori- 
zontal reinforcing rods projecting from 
the edges of the wall panels are over- 
lapped and welded to join all panels 
into a continuous unit. Plugs of insula- 
tion fill the gaps between insulation 
layers of adjoining slabs. Vertical 
forms are then butted to the adjoining 
panels and concrete poured to tie the 
wall into a complete and solid unit. 

Handling of the wall panels is done 
with a walking crane. Steel channels 
are bolted to the threaded lift rods in 
the top of the panels over a wood 
cushioning member. Panels of 12-ft. in 
size have additional face reinforcement 
of steel channels bolted to the panel 
face to provide extra rigidity to the 





IN PHOTOS AND DRAWINGS: I!) Three- 
quarters inch rods are laid on foundation wall 
(one shown projecting) before panel is set 
in place, to support the section. After grout 
has set, but before it is hard, rods are turned 
with pipe wrench and pulled out. Grout is 
then finished off by smoothing with bent pipe. 
12) Walking crane with panel ready to lift 
and place on top of foundation wall. Com- 
pleted section of plant at left shows attrac- 
tive finished appearance. 13) After erection 
of insulated wall panels the top slab [inside 
face) is blocked up with 2x4 in. blocks until 
the cement cove is put in at bottom. This is 
done as safety factor to keep thinner slab 
from slipping down if tie into outer basic 
slab is weak. The vertical steel H-beam will 
be completely covered later by concrete 
poured to fill the space between wall panel 
sections. 14) Welder joins projecting ends of 
reinforcing rods at building corner. Wood 
sleepers projecting from panel ends are ar- 
ranged in grid pattern throughout insula- 
tion, with sleepers bolted to basic panel slab. 
Reinforcing mesh of inside face slab is fas- 
tened to sleepers on opposite side to tie 
entire insulated panel together. 15) Four-inch 
office walls are also precast non-insulated 
units with door openings formed by steel 
channel sections cast into panel. This view 
was taken before outer walls were erected. 


D) Reinforcing rods in slab are '/2-in. except 

for four %-in. to which threaded lifting bolts 

are welded; the steel extends 2 in. at bottom 
of slab and 8 in. on sides. 
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panel while it is being tilted upward 
from its horizontal casting position. 
By this method panels up to 20x20-ft. 
12-in. in total thickness and weighing 
20 tons each have been handled without 
difficulty. The original plywood forms 
used as a base for casting wall panels 
are later used in the roof construction, 
thus providing additional construction 
economies. The plywood in the roof is 
covered with 2-in. Cemesto board in 
4x8-ft. sheets. Cemesto Board is basic- 
ally an asbestos product with a vege- 
table insulation center and has good 
insulating value. A regular built up 
roof is placed over the Cemesto board 
for weather protection. 

Forms may be used up to ten times 
if reasonable care is exercised. Decora- 
tive panels and strips may be attached 
to the form before pouring concrete to 
provide corresponding decorations in 
the finished panels. 

As part of the Sierra Meat Com- 
pany’s enlargement program, a 65x125- 
ft. hide building was erected using pre- 
built insulated wall sections. After 
panels were constructed and cured, 
only about two days were required to 
raise the walls of the building. This is 
an example of the speed with which 
buildings can be erected by this con- 
struction method. 

An interesting phase of prebuilt con- 
struction is found in the reclaimability 
of wall panels in the event that plant 
layout should require change. Precast 
panels in the Sierra plant completed in 
1948 were reclaimed without major 
difficulty when the concern converted to 
meet government inspection require- 
ments. The cement filler between the 
precast panels was cut out with pneu- 
matic hammers, the welded reinforcing 
rods that joined the original panels 
were severed and units were readily 
removed to a new position. 

The exterior and interior of the 
Sierra plant present a clean, modern 
appearance with attractive lines and 
decorations. Since the original forms 
used for casting panels are smooth and 
regular, very little finishing is required 
on the erected panels. The construction 
provides 6 in. of reinforced concrete on 
the outside face of all walls; this meets 
the conditions set up by various lending 
and housing authorities and meets fire 
insurance requirements for lowest 
rates. 

Pre-cast construction methods were 
also used at the Sierra plant for corral 
fences, loading ramps and other ex- 
terior structures. Corral fences are 
precast in sections with footings built 
on the original fence slabs. These fence 

(Continued on page 29.) 
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TO PREVENT MELTING of the oil burner tips 
the units are swung free of the boiler during 
the summer gas firing season. The boiler on the 
right is operational. A study of the Maxon elec- 
tronically controlled valves and the main feed 
valves of the two boilers will bring out the dif- 
ference in their respective positions. Fred Loth, 
right, chief engineer, makes daily entries in log. 


URING the coal strikes of re- 
D cent years, limited coal storage 
capacity seriously hampered 
operations of The P. Brennan Co., Chi- 
cago pork packer. To maintain a 
safety margin in its fuel supply, the 
plant had to hold coal in gondolas 
during these times frequently was of 
murrage charges on these coal cars 
unduly increased the cost of steam 
generation. Moreover, the coal bought 
during these times frequently was of 
inferior quality, resulting in an in- 
crease in the amount of fuel consumed. 
As a result, management of the firm 
decided to explore the possibility of 
using other fuels. First, it was decided 
to investigate use of gas during the 
summer months when this fuel may be 
bought at an advantageous rate. An 
engineering survey showed that the 
saving in the first season should equal 
the cost of gas burners and their in- 
stallation. As a result, two gas-burn- 
ing units were installed and the com- 
pany found that its fuel saving in the 
> first season, which amounted to $7,000, 
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did completely pay for the installation. 

The gas-fired units were installed 
three years ago. In the summer of 
1949, when the outlook for an un- 
interrupted coal supply looked dim, 
management decided to switch from 
coal to oil as an alternative fuel. Ex- 
perience in the last year has demon- 


strated the advantages of gas-oil 
firing. 
While the cost of oil is slightly 


higher than that of coal, it is believed 
that the operating economies gained 
with the liquid fuel have more than 
offset the higher first cost. From about 
November to June jin earlier years 
the plant fired three 250-h.p. boilers to 
supply the steam needed. With oil- 
firing only two boilers were neces- 
sary during the 1949-1950 winter and 
spring. From May to October one gas- 
fired boiler can take care of the steam 
demand whereas previously it was 
necessary to run two coal-fired boil- 
ers during the summer. 

Since one boiler can take care of 
the load during the summer, each of 
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DUAL FIRING 


Gas and oil fired 
system ends power 


worries for packer 


the boilers can be given a thorough 
overhauling and cleaning during this 
slack season. Furthermore, it has been 
found that fewer repairs are needed 
after a season of oil and gas firing. 


During the coal firing days it was 
usually necessary to replace the com- 
bustion arch in each of the boilers. 
Bricks at the bottom of the arch at 
fire bed level burn out and about 
$2,000 would be spent on each of the 
boilers. The plant has found that fire 
brick stands up much better under 
gas and oil firing than when coal is 
used as fuel. 

Less cleaning is required with gas 
and oil. With coal firing the flues had 
to be cleaned once a day to free them 
of fly ash and soot; this job is vir- 
tually eliminated when gas is used and 
need be done only once each fortnight 
when oil is burned. 

When coal was burned in the Bren- 
nan steam plant it was necessary to 
load a car of ashes once a week. This 
required about ten man hours of labor 
and, in freezing weather, took much 


SHOWN AT LEFT are the two preheaters, each with its own pump. Oil 
is delivered to the boilers at 190 degs. and kept at 150 in the storage 
tank by heated oil returned from the burner. Gas pressure booster 
pump, shown below, compresses the gas entering through the main 
at lower left and forces it through the boiler feed pipe in center. 













Fnovz SYSTEM OF 


MODERN INSECT CONTROL 


DESIGNED 
TO GIVE 3-WAY PROTECTION 


Against Insect Infes- 
tation in Food Plants! 


Provides Amazing Kill 
Power per Gallon ... as- 
sures rapid, complete kill 
with less insecticide solu- 
tion . . . harmless to food 
and humans! 





Fogs Insects to Death. . . 
famous patented Enoz Va- 
porizer creates powerful fog 
which penetrates every 
nook and crevice . . . forces 
insects out in open to die! 





Complete System is easy 
to install . . . simple to op- 
erate . . . saves money, 
labor . . . convenient, fast, 
perfect for preventive main- 
tenance! 





Here’s complete, convenient, thru- 
out-the-plant, year’round insect 
control. Investigate the outstand- 
ing Enoz System today! A conven- 
ient-to-you Enoz demonstration can 
be arranged! Mail the handy coupon 
now or write: 


THE DIVERSEY CORPORATION 
Industrial Insecticides Department 
1820 Roscoe Street ¢ Chicago 13, Illinois 
In Canada: The Diversey Corporation (Canada) Ltd., 
100 Adelaide Street West, Toronto 





ENOZ 
VAPORIZERS | 
Gre supplied to users 
of Enoz Insecticides, 


MAIL THIS COUPON FOR FREE DEMONSTRATION 


Please have a Diversey D-Man call and demon- 
strate the Enoz System of Modern Insect Control 
in our plant at no obligation to us. 
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more time. Moreover, steam was used 
in moving the ashes from the pits to 
the ash accumulator and this expense 
has been eliminated. 

Coal firing required the use of two 
coal passers and additional labor for 
unloading cars. Management of the 
plant estimates that 24 man hours of 
labor were needed to unload a car 
of coal (more in cold weather). The 
plant used about five cars of coal a 
week. 

When fired with coal the Brennan 
boilers produced about 250 h.p., but 





THE CONTROL PANEL, which regulates both 
the oil and gas firing is located in the center 
of the boiler room on storage protective wall. 


with gas are rated at 500 h.p. and 
with oil slightly under 500 h.p. In 
this particular installation the use of 
gas and oil has increased the area in 
which combustion takes place, since 
none of it is devoted to preheating the 
fuel to the combustion stage. Both gas 
and oil are blown into the boiler and 
combustion takes place immediately 
upon entry. The hot gases pass 
through three banks of water tubes 
and then into the stack. Tests have 
shown that with oil and gas firing the 
stack temperature is held to 450 degs., 
which is considered excellent for the 
installation. 

Both of the boilers are equipped 
with modulating equipment which 
keeps the pressure within plus or 
minus 5 lbs. of the desired setting. 
A savings factor frequently over- 
looked in connection with oil and gas 
firing is that the boiler responds prac- 
tically instantaneously to a change in 
the load. 

In place of its coal bin the plant has 
installed an 18,500-gal. oil storage 
tank. The tank is enclosed with a 12- 
in. brick wall and a 12-in. sand filling. 
A long-stem mercury fuel guage with- 
in the boiler room shows the amount 
of fuel in the tank; whenever it can 
hold a truckload, oil is ordered and a 
three- to four-day margin of safety is 
thus maintained against inclement 
weather, etc. (The third coal-fired 
boiler is maintained in a standby con- 
dition with a reserve of coal.) 

Oil in the storage tank is main- 
tained at 150 degs. F. by recirculating 
excess oil from the burners. The oil 
is also preheated to 190 degs. as it is 
pumped to the boilers. In cold weather 





two pumps are used for this purpose. 
Each boiler is also equipped with an 
electrical preheater for raising the oil 
temperature to 200 degs. This is emer- 
gency equipment which is used only in 
the coldest weather when the regular 
heating arrangement might fail to 
keep the oil temperature sufficiently 
high. 

Gas firing is completely automatic 
and relatively foolproof. Gas comes 
into the plant in an 8-in. line at 5 
lbs. pressure and is boosted to 9 lbs. 
for firing. Each of the boilers has a 
Mettler multiple jet entrained gas 
burner with a ten to one turn down 
ratio. A modulating unit is interlocked 
with the burners and controls the 
butterfly valves on the burners and 
also the air louvres. 

Each boiler has a Maxon positive 
action gas valve which is coupled to 
the unit’s electronic combustion con- 
trol. If the pilot light on either boiler 
should fail, its gas valve immediately 
comes to a closed and locked position, 
and a warning horn is sounded. The 
valve can only be reset manually. The 
hand-operated feed valve can only be 
opened if the pilot light is on, fore- 
stalling the possibility of an explosion 
through careless lighting. 

The Enterprise oil burner units are 
also equipped with safety devices 
which assure troublefree boiler opera- 
tion. 

Robert C. Munnecke, president of 
the Brennan company, states that the 
economies achieved through gas-oil fir- 
ing have more than exceeded expecta- 
tions. 





Propose Study of Surplus 
Protein Meat Scrap 


A conference of representatives of 
the USDA and ECA was held last week 
on the problem of the surplus of high 
protein meat scrap, particularly how 
ECA could be induced to purchase more 
of this commodity for export. ECA, 
represented by Fountain Thompson, is 
of the opinion that there is an abnor- 
mal inventory of meat scrap at this 
time of year and that the whole render- 
ing industry is in a demoralized price 
condition. On the other hand, repre- 
sentatives of the Department of Agri- 
culture reported they have information 
that in many areas meat proteins are in 
short supply. 

It was felt by some attending the 
meeting that the USDA is without reli- 
able information as to the inventory 
and has no present machinery for ob- 
taining the information. 

As a result of the conference, which 
was called as the result of an attempt 
by a representative of the Danish Lega- 
tion to obtain ECA funds for the pur- 
chase of meat scrap to be exported to 
Denmark, Thompson agreed that ECA 
would immediately grant the Denmark 
request. He also said that a committee 
representing the government and the 
industry would be appointed to secure 
inventory information. 
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: BEEF FOREQUARTERS 
> WITH “ARKSAFE" COVERS 


| WITH MATERIALS 
a : "ARKSAFE" | HOGGED BY 





























28 9 44 4M 
i) MEAT COVERS WILLIAMS’ “’S TYPE” HOG 
of ; ’ Crushes carcasses, entrails, green bones and glue 
™ Meat is sold by its appearance—protect | stock and shreds them into such condition that 

it. Keep meat clean—save mone they may be drained without excessive heat. 

r MP Sees acl Preparation of dry renderi ials in thi 
- satisfy customers. manner is much superior t any preparstion 

process which delivers the material in solid 
The waxed surface of “Arksafe" meat chunks to the cooker. Williams’ “S TYPE” Hog 
covers preserves the fresh look of your eee on ieee eee 
meat, resists absorption of meat moisture dry bones. 
and thus prevents excessive shrinkage. Frame is heavy-duty grey iron. Metal trap and 
of Sanitation is positively assured | special construction features to minimize upkeep 
. costs! Available in direct motor or V-belt drive. 
3 
w The crinkle finish of "Arksafe" meat CHECK THESE FEATURES... 
7 covers pariee ote small pockets of low Y NO KNIVES 

temperature air to lie between the cover TO SHARPEN 
r- and the meat. This air insulation helps to Wl ADJUSTMENTS TO 
is retain the chill" when meat is taken from | OVERCOME WEAR 
ne the cooler. Consequently there is no sour- , 
ce 
e- ing or formation of objectionable odors LARGER FEED OPENS 
‘i due to sweating. ¥ HINGED COVER — 
~ | INSTANT ACCESSIBILITY 
in 

Each Arkell Packing House item is the v EASY TO CLEAN 
“ result of continuous experimentation and 
“ development to produce the most effi- aaaatas 
b- cient product for each individual use. Vibrating screens; crushers for bones, 
carcasses, and entrails; complete pack- 

, th : d by-product grinding plants. 
- Without obligation, write for samples, tll Nie RN Rh 
"a prices and further information regarding WILLIAMS PATENT CRUSHER AND PULVERIZER CO. 
“a ’ your specific requirements. 2708 N. 9TH ST. ST. LOUIS 6, MO. 

oO ; wc4e-8 
SA <7 
rk | ARKELL SAFETY BAG COMPANY firr® 
ved 10 EAST 40th STREET, NEW YORK 16, N. Y. es L L i A oo % Sy) 
ire 6345 WEST 65th STREET, CHICAGO 38, ILL. SR OSHERE — CRIN DERS MEDDERS 
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Preparing Cappicola 

Cappicola is a spicy pork product 
which is popular in some localities. A 
sausage manufacturer writes: 


EDITOR THE NATIONAL PROVISIONER: 

Can you tell us something about the process 
involved in the manufacture of cappicola? We 
would like to make a product similar to that 
consumed in Italian districts. 


MEAT AND CURING: For cappicola 
select 100 lbs. of fresh boneless butts, 
large and well trimmed. Rub special 
curing mixture well into each butt, 
pack them closely in a tierce or bacon 
curing box, sprinkling cure around and 
over them. The following curing and 
seasoning mixture is used for 100 lbs.: 

4¥ lbs. salt 


4 oz. sodium nitrate 
1% Ibs. sugar 


2 oz. fennel seed 
1 Ib. 2 oz. cayenne pepper 

Ready-to-use commercial curing and 
seasoning for this product can be 
bought from seasoning houses special- 
izing in this trade, which insures uni- 
formity of cured product. 

Federal inspection regulations pro- 
vide that boneless pork butts of cappi- 
cola shall be cured in a dry-curing mix- 
ture containing not less than 4% lbs. 
of salt per 100 lbs. of meat for a period 
of not less than 25 days at a tempera- 
ture not lower than 36 degs. If curing 
mixture is applied to butts by process 
known as churning, a small quantity 
of pickle may be added. During curing 
period butts may be overhauled accord- 
ing to any of usual processes of over- 
hauling, including addition of pickle 
and dry salt if desired. 

SECOND SPICING: After meats are 
taken out of cure and given a super- 
ficial washing some processors rub 
them with following mixture before 
they are placed in casings: 

4% lbs. salt 
1% lbs. pimentos 


12 oz. sugar 
1% lbs. ground pepper pods 
4 oz. sodium nitrate 


Spicing mixtures already prepared 
can also be bought for this purpose. 

These ingredients are mixed with 
about 2 gals. of 100 deg. plain pickle 
and resulting sauce is rubbed over 
meat. Butts are then stuffed in beef 
bungs cut 8 in. long, or in correspond- 
ing manufactured casings. Only one 
butt is placed in each casing. 

The foreign trade particularly seems 
to demand outside, spicing, which re- 
mains between casing and meat when 
butts are rubbed with the mixture. 

After stuffing, use a 4-in. wooden 
skewer on end of casing. Tie with 
string, forming a loop hanger around 
end of casing and just under wooden 
skewer. Clip skewer off as short as 
possible. Puncture bungs (but not ar- 
tificial casings) thoroughly as there is 
always danger of air pockets between 
meat and casing when stuffing this 
product in bungs. 

SMOKING: Spread cappicola on 
hanging racks, making sure that pieces 


Page 18 


do not touch, and rinse off with warm 
water. Hang at room temperature for 
a few hours so that casing will dry 
off and reduce steam in smokehouse. 

Cappicola produced under federal in- 
spection must be smoked for a period 
of not less than 30 hours at a tempera- 
ture not lower than 80 degs. After cas- 
ings have dried off in smokehouse tem- 
perature is raised gradually to 120 
degs. and product carried at this tem- 
perature until thoroughly dry and of 
the desired color. 

DRYING: Cappicola is then taken to 
dry room and placed on hanging sec- 
tions where it will get a good circula- 
tion of air as there is no danger of 
wrinkling and shriveling. There is, 
however, a great deal of danger from 
skipper flies in warm weather. Product 
should be watched carefully during first 
few days in dry room and if air pockets 
begin to appear the casing should be 
punctured with a wooden skewer. Cas- 
ing will show a white patch where air 
pockets are forming. 

After hanging for about a week, 
wrap cappicola with twine all around 
and the entire length. Wrap product 
tightly and have bindings as close to- 
gether as possible. Carry in dry room 
for not less than 20 days at a tempera- 
ture not lower than 45 degs. When 
fully dried the strings will become 
loosened so pieces should be rewrapped 
before packing for shipment. 








PUMPING BUILDS FLAVOR in poultry 
through use of a technique similar to 
that employed in the meat industry. 
George Ellis, poultry processor, is stitch- 
ing monosodium glutamate in solution 
into chickens at six or seven points to 
intensify the flavor. Sales of Red Crest 
poultry in Miami,,Fla., have tripled in 
the six months since adoption of the 
pumping method. The Meat Inspection 
Division recently ruled that monosodium 
glutamate or hydrolyzed plant protein 
may be added to‘the pumping pickle, 
cover pickle or dry cure mixture for 
cured meats produced in inspected es- 
tablishments. (Photo by Ac'Cent, Inter- 
national Minerals & Chemical Corp.) 














Quantity Barbecuing 
In the Smokehouse 


A temperature-controlled smokehouse 
may be used successfully for barbecu- 
ing large quantities of meat for a 
plant opening, producer open house or 
other celebration, according to Profes- 
sors R. M. Crown and J. B. Francioni, 
jr., of Louisiana State University at 
Baton Rouge. The method is described 
in the booklet “The Large Quantity 
Barbecue” by William J. Loeffel, chair- 
man of the department of animal hus- 
bandry, University of Nebraska, which 
was published recently by the National 
Live Stock and Meat Board, Chicago. 

Smokehouse cooking eliminates the 
preparatory work of digging the pit, 
preparing the fuel, etc., and also elim- 
inates the hazards of weather. 

The procedure recommended is as 
follows: 

1. The meat is boned and cut up into 
pieces weighing from 4 to 6 lbs. each. 
The cuts are tied with cord and strung 
to be hung in the smokehouse. 

2. The cuts are soaked overnight in 
barbecue sauce under refrigeration. 

3. The cuts are suspended in the 
smokehouse so that no two pieces of 
meat are in contact, and smoked for 
two hours at 160 degs. F. 

4. Following this smoking period, 
the meat is cooked for six hours at 
200 to 240 degs. F. in the smokehouse. 
During the cooking process, the meat 
must be basted by swabbing it with 
barbecue sauce every 30 minutes. 

The following barbeque sauce is ade- 
quate for 100 to 150 lbs. of meat. 

4 lbs. butter 
Juice of 4 to 6 lemons, also rinds 


1 bottle hot, red pepper sauce 

1 gal. tomato ketchup 

2 qts. to 1 gal. rich meat stock made from 
simmering bones 

2 lbs. fresh or frozen okra, finely chopped 

12 tablespoons prepared mustard 

4 Ibs. finely chopped or ground onions 

4 large sour pickles, finely. chopped 

4 bottles Worcestershire sauce 


2 cloves finely chopped garlic 
2 large, green bell peppers, finely chopped 
Salt and pepper and other spices to taste. 


The onions, peppers, garlic and okra 
are cooked slowly until tender in 2 qts. 
of cooking oil. All of the other ingredi- 
ents are added except the mustard, 
lemon juice, rinds, and butter. Cook 
slowly until well done, stirring con- 
stantly. The lemon. juice, rinds, mus- 
tard, and another 2 qts. of oil and 2 
lbs. of butter are added just before the 
sauce is taken from the fire. If 1 gal. of 
broth is used, the amount of butter may 
be reduced. The oily part of the sauce 
which rises to the top is used for bast- 
ing during the barbecuing process. The 
remaining 2 lbs. of butter are added to 
bottom sauce served over the meat. 

The following barbeque sauce is one 
suggested by another authority: 
small: onions 
tablespoons vinegar 
tablespoons Worcestershire sauce 
teaspoon chili powder 

“4% cup water 
% cup ketchup 
1 teaspoon salt. 

Shred the onions very fine. 
ingredients in a heavy skillet. 
and simmer about 45 minutes. 
1 pt. of sauce. 


mtv bo bo 


Mix all 
Cover 
Makes 
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NUMBER EIGHT IN Ag@iRahes My ESSENTIALS OF GOOD PACKAGING 























if you want to hear a swell record, 
=m let us tell you about ours... 


DANIELS has an enviable record of accomplishments in the wrapper field. 
You’d be amazed at the imposing list of industries whose products are 
wrapped by DANIELS. What better proof is there of our worthiness to 
serve you , than our accomplishments ! 


MULTICOLOR PRINTERS «© CREATORS e DESIGNERS 


There is co DANIELS 


product to fit your 
needs in... 


transparent glassine 


rapes eat preferred packaging service 


eee MANUFACTURING SALES OFFICES: Rhinelander, Wisconsin 


a COMPANY Chicago, Illinois .. Philadelphia, Pennsylvania 
genuine greaseproof Dayton, Ohio . . St. Louis, Missouri . . Dallas, Texas 


in sheets and rolls 
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NEVERFAIL 


... for : Pre-Seasoning 
tstetemotiny SD AY HAM CURE 


HAM ; : 

It’s the good, old-fashioned, full-bodied ham 
FLAVOR flavor that your customers want. That’s what 
NEVERFAIL gives you. For eztra goodness, 
NEVERFAIL imparts to the ham a distinc- 
tive, aromatic fragrance . . . because it pre- 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color... mouth- 
melting tenderness... and a texture that’s 
moist but never soggy. Write today for com- 
plete information. 


“The Man Who Knows” 





“The Man You Know™ 


H. J. MAYER & SONS CO., INC. 


6815 SOUTH ASHLAND AVENUE . CHICAGO 36, ILLINOIS 
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OF MEAT... TESTS BY 
LEADING PACKERS PROVE 
THE C-D TRIUMPH PLATES 
and KNIVES S7/L< CHAMP! 


rest rroveo TRIOMPH KNIFE! 


More than 400,000 lbs. of meat cut prove 
the new C-D TRIUMPH KNIFE with self- 
sharpening one-piece blade the best. A 
twist of the wrist... locks the blade... 
releases it in the patented C-D “Locktite” 
& holder. NO PINS TO SHEAR!.—SO SIMPLE 
TE TO CLEAN! “NAMES ON REQUEST 








TRIUMPH KNIFE 
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0 it canwrea TRIUMPH PLATES! 
orecesececetete C-D TRIUMPH PLATES THE ONLY PLATES WITH A WRITTEN 
%, ore" : *,°,°,° GUARANTEE AGAINST RESHARPENING FOR S&S YEARS! 
o*e%e* #o%e% } Available in either one-piece forging or 
o*e*e? * 4°5% | with the famous C-D reversible bushing, 
*,°,%, Pye +e | as you prefer. Made to fit all makes and 
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SAUSAGE GRINDING POINTERS 
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Swift Can Take 
Subsidy Case to 
Emergency Court 


O action has been taken by Swift 

& Company this week following 
the decision of the federal Court of 
Appeals in Chicago on June 22 barring 
capture by the packer from the Re- 
construction Finance Corporation of 
subsidy payments earned by Swift dur- 
ing the closing days of the OPA (see 
THE NATIONAL PROVISIONER of June 24, 
page 11). The ruling reversed the de- 
cision of U. S. District Judge Philip L. 
Sullivan, who last year awarded $221,- 
862 to Swift, the amount the company 
claimed was due at the time Office of 
Price Administration controls ended. 

Swift & Company is free to take the 
case before the Emergency Court of 
Appeals, according to legal observers. 

The case was filed by Swift on June 
30, 1947, when it asked for declamatory 
judgment and other appropriate relief 
authorized in the Emergency Price Con- 
trol Act of 1942. The complaint stated 
that the company had continuously 
purchased and slaughtered livestock 
and processed and sold meat products, 
thus becoming entitled to subsidies for 
which it had from time to time filed 
claims and received payment, except 
for the sum of $221,862. 

However, on March 31, 1947, follow- 
ing the end of price control, the RFC 
announced (Announcement No. 1) that 
in order to avoid unjust enrichment of 
packers, subsidies allocable to the vol- 
ume of processed meat held in inven- 
tory on October 14, 1946, (when price 
controls on meat ended) should not be 
paid or, if paid, should be recaptured. 
Swift’s complaint contended that this 
action was not in conformity with the 
terms and provisions of the Emergency 
Control Act of 1942 and was “otherwise 
unlawful, capricious, arbitrary, void 
and of no effect” and the firm requested 
judgment for $221,862. 

Judge Sullivan’s ruling on May 21, 
1948, contained three major points: 1) 
That the U. S. District Court, instead 
of the Emergency Court of Appeals, 
had jurisdiction of the issue in the case; 
2) That RFC was not authorized to im- 
pose the conditions contained in An- 
nouncement No. 1 and that the an- 
nouncement itself was not a valid regu- 
lation, and 3) That the subsidy under 
consideration was not a consumer’s 
meat subsidy but a slaughter subsidy. 

In December 1948 Judge Sullivan re- 


| affirmed his original opinion. This rul- 


ing came as a result of an attempt by 
the government to reopen the Swift 
case in federal district court as a result 
of the Schluderberg-Kurdle Co. vs. RFC 
decision, which was lost by the packer 


| and denied certiorari by the U. S. Su- 


preme Court. He said that in the Schlu- 
derberg case the plaintiff conceded that 
the livestock slaughter subsidy in ques- 
tion was a meat or consumer’s subsidy 
and not a producer’s subsidy, while in 
the Swift case that was one of the prin- 


The National Provisioner—July 1, 1950 








_— 
. 


5; Serve t tm 


ww ¢ 


Sees Ss NS a | F 





cipal controverted questions, “upon 
which this court reached a conclusion 
contrary to the concession made by 
plaintiff in the Schluderberg case.” 

RFC appealed the Swift case to the 
appellate court, charging that the dis- 
trict court had no jurisdiction in com- 
plaints arising from the price control 
act. Two judges of the appellate court, 
Walter C. Lindley and H. Nathan 
Swaim, comprised a two to one major- 
ity which upheld the RFC and remand- 
ed the case to Sullivan for dismissal for 
want of jurisdiction. They said: “An- 
nouncement No. 1 constituted a ruling 
by the body charged with administra- 
tion of subsidies that it would not al- 
low or pay subsidies upon slaughtered 
goods held in inventory on the date of 
expiration of price control. This was a 
ruling having the same effect as any 
other administrative order binding 
upon the parties until revoked or set 
aside. It follows inevitably, we think, 
that, inasmuch as plaintiff brought this 
suit to set aside and to have held in- 
valid as unlawful and arbitrary an ad- 
ministrative order issued in pursuance 
of the Emergency Price Control Act 
and directives authorized thereby, 
plaintiff sought relief in the wrong 
forum and by the wrong procedure.” 

Chief Judge J. Earl Major of the Ap- 
peals Court, in a strong dissenting 
opinion, termed RFC’s stand the result 
of an “afterthought.” He said the ques- 
tion of jurisdiction depends on the mer- 
its of the case—whether the subsidy re- 
lated to meat production or processed 
meat. He asserted the subsidy “clearly 
falls within the first category.” 

“The record furnished ample evidence 
that the position now taken by the 
RFC was an afterthought to meet the 
exigencies of a lawsuit,” said Major. 
“At any rate, the RFC paid to Swift 
more than $1,300,000 apparently be- 
fore it became aware that the subsidy 
Was on processed meat and therefore 
not recoverable on such meat as re- 
mained in plaintiff’s storage at the ex- 
piration of price control. 

“To me this is an astounding situa- 
tion explainable only on the basis that 
the position which the defendant now 
takes was conceived long after its lia- 
bility to the plaintiff had, by its own di- 
rective, become definitely established.” 

The suit, defined as an industry test 
case, affects some $8,000,000 in subsidy 
claims filed by packers throughout the 
country after price controls expired. 





Proposed Test Weighing 
Method on Defense Sales 


A new method for test weighing meat 
sold to the Department of the Defense 
was suggested by government officials 
at a recent conference held in the Office 
of Quartermaster General. The present 
system requires that meat be sold f.o.b. 
destination, that it be test weighed at 
point of origin and invoice based on 
origin weight, and then reweighed at 
destination and invoice adjusted to 
cover any discrepancies. 

Under the proposed method it was 
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suggested that imgorder to simplify 
paper work, the test weight made at 
destination would allow a reasonable 
tolerance not to exceed 1 per cent so 
that it would not be necessary to make 
so many adjustments in invoices. The 
government has asked for a six month’s 
test period of this system after which a 
re-valuation can be made. 





Armour Offers ACTH for 
Sale to 6,572 Hospitals 

ACTH was offered this week by Ar- 
mour and Company to all of the 6,572 
hospitals registered by the American 
Medical Association. F. W. Specht, 
president of Armour, announced that a 


booklet containing a summary of the 
available clinical data on the new mira- 
cle hormone has been prepared and is 
being sent to the hospitals with a letter 
stating that the drug is available to 
“meet all valid requests.” It stresses 
that ACTH should be used cautiously 
only by physicians who are qualified to 
employ it. 

Armour said that while it is unable 
to forecast the quantity of ACTH to 
be produced in the next several months, 
manufacturing procedures are improv- 
ing rapidly and the company has a sup- 
ply of finished product and raw mate- 
rial on hand which it feels will enable 
it to fill all of the orders which are re- 
ceived from hospitals during the fore- 
seeable future. 


TRUCK OWNERS 
Act Now... 


TRUCK REFRIGERATION for this season 
SIMPLE, ECONOMICAL, DEPENDABLE 


Answer the few questions below. Tear out this 


page and send it to us. 


We will immediately send you complete informa- 


There is no obligation. 


OVERALL TRUCK SIZE: 


tion, including cost — showing how easy it is to 
refrigerate your truck or fleet. 


LONG 





INSIDE BODY MEASUREMENTS 


LONG. 








THICKNESS 





TIME ON ROAD 


KIND OF PRODUCTS CARRIED: 


Floor. 


TIME AT HOME. 


1S YOUR PLANT EQUIPPED WITH A FREEZER ROOM?. 





NAME. 





COMPANY 





ADDRESS. 





Address all inquiries to: 





460 E. Hazel St., 








KOLD-HOLD: 


KOLD-HOLD MANUFACTURING CO. 


Lansing 4, Michigan 
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MLS. SAFEWAY CURE 


is backed by this Certificate of Approval 
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| The cure in this drum was made, and was tested | 













Met”) Bench No, 989 AS 
MEAT INDUSTRY SUPPLIERS 












+ fa-t| / 
BIR; 4432-40 S$. Ashlond Avenue, Chicago 9. Illinois Is eae 
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In one particular section of the country, over 
80%, of our customers are buying SAFEWAY 
CURE. 


We guarantee this to be as good as anything on 
the market—some say it's the best. Each drum 


has our recorded laboratory certificate affixed. 


e PERFECT IN EVERY RESPECT... OR IT DOESN'T LEAVE OUR PLANT 
e SAFEWAY CURE WILL NOT DETERIORATE 
e SAFEWAY CURE IS 100% GUARANTEED 


Try a Sample Drum on Consignment! 





T. M. Reg. 
U.S. Patent Office 


4432-40 $0. ASHLAND AVE. CHICAGO 9 60° SE : = es Oe 


LABORATORY 


MEAT INDUSTR ERS 
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PERSONALITIES 


and Events 











OF THE WEEK 





»K. J. Boelter has been appointed sales 
manager of the Kansas City plant of 
Wilson & Co. succeeding W. A. Trigg. 


Dr. Frederic Fenger, a veteran of 44 
years of internationally recognized 
chemical research work in endocrine 
gland physiology, will retire from his 
post at the Armour and Company re- 
search laboratories on July 1. Dr. Fen- 
ger’s early work with the thyroid and 
posterior pituitary hormones resulted 
in establishment of potency standards 
and opened the way to their use in 
medicine. Dr. Fenger, working in co- 
operation with the then U. S. bureau of 
health, was first to discover that the 
iodine content of the thyroid varied 
with the season in cattle, hogs and 
sheep and to proceed from that point to 
fix dosage standards on the iodine con- 
tent. Dr. Fenger was born in Copen- 
hagen, Denmark, graduated from the 


NEW RADIO SHOW 


Little Rock Packing Co. 
has begun sponsoring 
"The Cisco Kid" on sta- 
tions KARK, Little Rock 
and KFFA, Helena, 
Ark. Signing contract is 
C. E. Finkbeiner, presi- 
dent of firm, flanked 
by brothers, Joe (left), 
secretary-treasurer, and 
Otto, Jr. (right) vice 
president. Standing are 
Elmer C. Bieser, F. W. 
Ziv Co., and J. F. Haas, 
radio station KARK. 


university there in 1901 and came to 
this country in 1904. In 1906 he joined 
Armour and Company’s research lab- 
oratories. 

»An open house beginning at noon and 
continuing through the afternoon offi- 
cially opened the new plant of the 
Vernon Calhoun Packing Co. near Pal- 
estine, Tex. The plant has a greater 











NEW PRAGUE POWDER UNIT [at left in photo) of The Griffith Laboratories, Inc., 


Chicago, was one of the buildings thrown open to visitors at an open house on June 24. 


The new structure, known as the Prague Powder hotel because all the equipment in it 
is devoted to salt receiving and brine production and purification for the manufacture 
of the Griffith cure, is connected with the main plant by a 7-ft. tunnel underneath the 
tracks. Around a thousand Griffith employes, their families and friends visited the 
plant during the open house and inspected the facilities for spice purification, season- 
ing preparation and mixing, the <‘fusion"” production of Prague Powder, the experi- 
mental sausage kitchen and meat canning department. Officials of the Griffith com- 
pany believe that acquainting employes and their families with the firm's activities is a 
primary step in public relations work through which a much wider circle of people 
eventually come to know and appreciate the importance of the business. Carroll Grif- 
fith is president and treasurer of the firm; F. Willard Griffith is executive vice presi- 
dent and secretary; M. C. Phillips, Harry Gleason and Andrew Maren are vice presi- 
dents; Dr. Lloyd A. Hall is chief chemist and R. Nihil Crider is assistant secretary. 
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slaughtering and storage capacity than 
that of the plant destroyed by fire 
about a year ago. Calhoun entered the 
wholesale meat business on a large 
scale in 1947 after several years ex- 
perience as a butcher and, from 1941 
on, operator of a small meat market. 
In April 1947 he completed the plant 
which later burned. At the time of the 
fire the company was slaughtering 
about 50 hogs and 50 cattle a day. The 
present plant can slaughter twice that 
amount. 


The Chicago Board of Trade has an- 
nounced the appointment of Anthony 
G. Allison as director of public rela- 
tions. 


Oscar Mayer & Co., has leased the 
plant of the Double “O” Sausage Corp., 
Chicago, it was announced early this 
week. 

&Bartlow Bros., Inc., Rushville, IIl., 
which officially opened its new plant re- 
cently, is gradually attaining full capac- 
ity. The firm slaughters cattle and hogs. 
The building, 140x130 ft., is of concrete 
block and ceramic tile construction. 
A 6-ft. hallway extends from the main 
entrance through the building. On one 
side of the hall are the office, shipping 
room, beef chill room, beef sales cooler 
and killing floor, while the refinery, 
sausage kitchen, curing rooms and 
smokehouses are located on the other 
side. Styrofoam, manufactured by the 
Dow Chemical Co., is used for insula- 
tion in the seven cooling rooms and the 
freezer room. This is said to be the 
first major Styrofoam installation of 
its type and its efficiency will be ob- 
served by the Dow company. It is 
widely used in homes. The overhead 
track system of the plant contains 
1,500 ft. 


Hugh F. Bell has been elected assist- 
ant secretary of John Morrell & Co., 


Seattie Public Library 


JUL 5 1950 
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by the board of directors. He has also 
been promoted to assistant general 
counsel for the company. 


®Hygrade Food Products Corp., whose 
headquarters are at 
810 Frelinghuysen 
ave., Newark, N.J., 
this week announc- 
ed the appointment 
of Alan L. Radcliff 
as advertising and 
sales promotion di- 
rector of the com- 
pany. The appoint- 
ment was effective 
in mid-June. Rad- 
cliff was formerly 
a vice president of 
Gordon & Rudwick, 
Inc., New York city 
advertising agency 
until he resigned 
to become associated with the Hygrade 
company. 





A. RADCLIFF 


®Sol Morton, president, Meat Industry 
Suppliers, Chicago, has announced the 
appointment of Edward Friedman to 
take over sales in the Rocky Mountain 
states with headquarters in Denver. 
George Temmerman will devote his 
sales activities to the West Coast area 
with headquarters in Los Angeles. 


Frosty Morn Meats, Inc., new lessee 
of the Kinston Packing Co,’s federally 





inspected plant west of Kinston, N. C., 
is gradually approaching full-scale 
operations of 200 hogs and 50 to 60 
cattle per day, according to George W. 
Hobbs, general manager of the plant. 
Hobbs has announced the appointment 
of W. F. Snider as sales manager; J. B. 
Wilder jr., as office manager, and 
Allen Taylor as chief livestock buyer. 
Some 50 or 60 former employes of the 
retiring Gwaltney Packing Co. have 
already been re-employed by Frosty 
Morn Meats and an estimated total of 
125 or more workers will be employed 
as soon as full scale operations are 
launched. Lorenz Neuhoff, president of 
the firm and operator of four other 
packing plants in Tennessee and Vir- 
ginia, is recuperating from a leg opera- 
tion and has been unable to take part 
in the opening operations. Hobbs is 
vice president of the firm as well as 
general manager. 

Sausage Kitchen, Inc., has been in- 
corporated at Milwaukee, Wis., to 
manufacture sausage products. Incor- 
porators—Kenneth Gertenbach, Theo- 
dore J. Wagner and William S. Krueger 
—recently established the Gertenbach 
Co., a wholesale meat firm. 
&Promotions of two employes of Ar- 
mour arid Company at St. Joseph, Mo., 
have been announced. E. P. Larson, 
head of the plant accounting depart- 
ment, will become a member of the 








AMI HOLDS REGIONAL MEETING IN MICHIGAN 


Members and guests of the American Meat Institute met recently for a “Dutch 
Treat” luncheon at Lansing, Mich. Those attending were: William H. Hill, De- 
troit Packing Co.; John S. Anderson and James E. White, Jr., Anderson Packing 
Co.; L. D. Shoup and A. C. Kirby, Kirby Packing Co.; Marvin J. Blackport, 
Blackport Packing Co.; Nicholas J. Smith and H. L. MacWilliams, H. A. Smith 
Packing Plant; Norman Dower, L. A. Henning; Steve Kowalski, Kowalski Sau- 
sage Co.; Emil Salay and William Salay, Flint Sausage Works; Harold Peters, 
R. A. and H. E. Welhener, Peters Sausage Co.; Ted Spencer and Mr. Otis, Spencer 
Incorporated; Clement P. Eckrich and Joseph Eckrich, Peter Eckrich & Sons; 
A. S. Popiel, Frank Jaworski Sausage Co.; A. H. Scott and Oliver W. White, 
Swift & Company; William S. Riley and Walter Messmore, S. Lowenstein & Sons; 
Chris J. Lindemann, Herrud & Co.; Leo E. Spayde J. M. Crandell and Merritt 
Wise, Rosevale Packing Co.; Homer G. Nichols, jr., and Sterling G. Boyden, 
Nichols-Foss Packing Co.; C. N. Colling and Herbert F. Poole, Plankinton Pack- 
ing Co.; A. E. Holz, Armour and Company; Robert Telfer, Telfer Packing Co.; 
W. C. Seelinger, Millis L. Peet, T. C. Jones, Douglas Peet, R. D. Stearns and 
Harley D. Peet, Peet Packing Co.; Milen Grinnell, Michigan Farmer; President 
John A. Hannah, Dr. T. K. Cowden, Don H. Stark, L. J. Bratsler and E. D. Far- 
well, Michigan State College; W. C. Geagley, Michigan Department of Agricul- 
ture, and John C. Milton, H. R. Davison and Merriil O. Maughan of the AMI. 
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MAX BERGER, president of the New 
England Provision Co., Boston, recently 
received the "Jewish Advocate" award 
for outstanding effort on behalf of Jew- 
ish charities. Berger came to this coun- 
try as an immigrant from Lithuania at 
the age of 18 and started to work in 
Boston as operator of a delicatessen. He 
later entered the wholesale field and 25 
years ago organized the business of 
which he is president. During these years 
he was active in Jewish welfare work, or- 
ganizing the Jewish community center at 
Everett. On moving to Sharon, Berger 
continued his work and was primarily re- 
sponsible for building the Temple Israel 
there. During the past year he has served 
as chairman of the Combined Jewish 
Appeal and of the fund raising commit- 
tee for the Jewish Theological Seminary 
of America. 











general plant accounting department of 
Armour’s general offices at Chicago. 
Irwin M. Walton, assistant superintend- 
ent of the St. Joseph plant, has been 
transferred to the Kansas City plant as 
a member of the superintendent’s staff. 
Robert D. Handley, advertising man- 
ager, Sylvania Division, American Vis- 
cose Corporation, New York, has been 
elected chairman of the Exhibitors’ Ad- 
visory Committee of the twentieth Na- 
tional Packaging Exposition, the Amer- 
ican Management Association has an- 
nounced. 

Marion Earley, New York city pack- 
inghouse broker, spent several days at 
Memphis, Tenn., last week visiting with 
J. A. and M. F. Strauss of the Mem- 
phis Packing Co. Mrs. Earley’s trip 
included witnessing the various pack- 
ing plant operations. 

>A $100,000 packing plant will be 
erected in Paris, Ill., by Levi Hughes, 
Harvey Valentine and William Jack- 
son, it was announced recently. 
The Quarter Century Club of John 
Morrell & Co., Ottumwa, Ia., held a 
picnic recently honoring 12 members 
who have more than 50 years in the 
meat packing business. This group in- 
cluded T. Henry Foster, chairman of 
the board. The club voted membership 
to 34 retired employes, bringing total 
membership to 451. The club was 
formed in 1946 and at that time the 
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Friday, July 1 


UNITED PACKING CO. 


EAST GRAND AVE. 


SO. SAN FRANCISCO 


CALIFORNIA 


10:00 A.M. 
DAYLIGHT TIME 


COMPLETE MEAT PACKING PLANT... To Be Sold Piece by Piece without Limit! 


AND 3 DESIRABLE PARCELS OF REAL ESTATE 
INCLUDING EQUIPPED FEED MILL (Real Estate Will Be Offered As Outlined Below) 





HIGHLIGHTS OF MEAT PACKING MACHINERY AND EQUIP- 
MENT AUCTION ~ JULY 14, STARTING 10:00 A. M. 
Everything Goes Piece by Piece—No Limit or Reserve! 


KILL FLOOR EQUIP: Walker-Turner Head Saw; Alibright Lamb Head Splitter; 
Allbright Beef Head Splitter. All motorized. Also Boss Hog Elevator; Cattle 
Hoist; (2) Hog Singers; Splitting Saws; Sterilizer Tanks, Inspection Tables; 
Disposals and scales. 


REFRIGERATION SYSTEMS: 1946 Cyclops A ia Compressor, 2 cyl. 
Cyclops 6 ton Ammonia Compressor, 2 cylinder with 25 HP motor. Frick 
Ammonia Compressor, 6 x 6 with motors and centrifugal pump; York 6 Ton 
A ia Compressor. Also several centrifugal pumps, Cooling Towers; 
Ammonia Refrigeration Coils; Blowers, etc. 


SMOKE ROOM: Lipton Smoke Unit with (2) Tagliabue Automatic Smoke 
Controls; (5) Steel Smoke Ovens. 


SAUSAGE ROOM: John E. Smith Buffalo Chopper with 50 HP motor; Boss 
Sausage Stuffer with Air Pressure Controls; York Flakice Maker. Also Grind- 
ers; Meat Mixers; Smoke Meat Hang Racks; Bacon Holders, Carriers, etc. 


CASING ROOM: Boss Casing Machine with F.M. motor. Tripe Umbrella; 
Liver Tanks, Tripe Washer; Hoists, scales, etc. 


REDUCTION WORKS: Rujak Bone Crusher, 27" x 30" with FM 25 HP mofor. 
Steam Jacketed Kettles, Washers, Pumps, etc. 


BLOOD DEHYDRATION: Dupps Rujak Dehydrator, steam jacketed, 5 ft. 
diam. x 14 ft. powered by Westinghouse 30 HP motor. Riveted Steel Blood 
Pressure Tank, Steam Pressure Pipes, etc. 


TALLOW WORKS: (3) Dupps Rujak Rendering Units with motors. (2) Rujak 
Hydraulic 4000 Ib. Presses. Tallow Pumps, Settling Tanks; Grinders, Vibrat- 
ing Screen and Stacker; 12,000 Ib. Tallow Storage Tanks, etc. 


BOILER EQUIP: Atias 90 HP Horizontal Boiler complete with all auxiliaries. 








Tremendous Selection of Miscellaneous Equipment and Ma- 
chinery Necessary to Complete Meat Packing Plant Opera- 
tion—too detailed to list here. Phone, write, wire for complete 
illustrated brochure. Plant open for inspection 9 to 4 daily 
prior to auction! 


PHONE ~ WIRE . 





Sale under 


REAL ESTATE AT AUCTION 
FRIDAY, JULY 14— 1:00 P. M. 





Main Plant Building and 
PARCEL No. 1 | Real Estate. Concrete 








reinforced, irregular 





shape, basement and 2 stories, frame stucco 
with offices on 2nd and 3rd story. Reinforced 
concrete floor except in offices. Floor area 
37,820 sq. ft. Cooler Area; 9,429 sq. ft. To 
be offered as a unit, minus equipment and 
machinery. 





Feed Mill, Equipment 
PARCEL No. 2 | and Land. 42,150 sq. 








ft. of Bidg. concrete 





blocks and stone foundation. This will be 
offered as a unit together with complete 
Feed Mill Equipment. 





Adjacent Real Estate, 


PARCEL No. 3 | including Shop and 
Horse Barn and 23 x 67 











WRITE FOR CIRCULAR 


ft. Garage Building. Corrals, Fences, Sheds, 
Water Lines, etc. 


Total Real Estate Area consists of approxi- 
mately 9.5 acres. 





sole under. MILTON J. WERSHOW and DAVID WEISZ 


1233 Santa Fe Ave. 
Los Angeles 21, Cal. 


Phone TRinity 9433 


=" * San Francisco Office: 69 Sutter Street 


840 San Julian St. 
Los Angeles 14, Cal. 


Phone: Michigan 8005 
* Phone SU tter 1-8955 
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MARHOEFER HOLDS OPEN 
HOUSE CELEBRATION 


Completion of a modern 600 head beef sales cooler, climaxing 
a five year building program at the Marhoefer Packing Co., 
Chicago, was the occasion for a gala open house celebration 
recently. In five years the company has refurbished and reno- 
vated what had been an old plant into one of the most modern 
sausage kitchens in the city. 

John Marhoefer, president, and members of his staff played 
host to nearly 3,000 guests, comprising retailers and their fami- 
lies, industry well wishers and industry suppliers. Conducted 
tours afforded guests a first hand review of the progress made. 
Formerly of wood construction, the plant interior is now a 
combination of concrete, glazed tile and glass block. 

Visitors followed the progress of sausage making from begin- 
ning to end. They started in the air conditioned offices on the 
fourth floor, then saw the prepackaging rooms and the holding 
coolers on the third floor. On the second floor they viewed five 
stainless steel smokehouses, cooking vats and stuffing equip- 
ment. They were conducted through the order assembly room, 
with its holding bins, and through the sliced bacon and curing 
departments on the first floor. Refreshments were served and 
entertainment provided by a five piece German band. 

In the top photograph visitors are shown watching a beef 
cutting demonstration in the new cooler, staged by a repre- 
sentative of the National Live Stock & Meat Board. At left, 
Mrs. John H. Marhoefer helps a youthful guest overcome his 
shyness as he hesitantly accepts hot dog sandwich. At lower 
right are John Hartmeyer, executive vice president of the Mar- 
hoefer firm; N. L. Chaplicki, vice president, National Tea Co., 
and John H. Marhoefer. At lower left are Rudy Dein, production 
manager: Fred Heck, director; Joseph Graber, sales manager; 
Marhoefer, and John Seiffhart, vice president, Frank & Co. 








membership was limited to those peo- 
ple then active who had a record of 25 
or more years service with the com- 
pany. 


mR. A. Norris was recently appointed 
controller of the Cudahy Packing Co., 
succeeding P. H. Mott, resigned. Norris 
has been with Cudahy since 1939. He 
served in the treasurer’s division until 
January of 1946 when he was elected 
secretary of the company. He continues 
in that capacity. C. A. Bastow has been 
elected assistant controller of the com- 
pany. He has been with Cudahy for’ 27 
years. H. V. Andersen, who joined 
Cudahy in 1934, has been elected as- 
sistant secretary. 


®Several changes have been made in 
the executive personnel of the J. S. 
Hoffman Co., Inc., New York city. 
R. C. Bourbeau, formerly sales man- 
ager for F. Goetze, Inc., Baltimore, 
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Md., is now general sales manager of 
J. S. Hoffman Co. Arthur Weiss has 
been appointed assistant sales man- 
ager. Harry Miller, formerly sales 
manager, has been appointed assistant 
to Sol Salinger, executive vice presi- 
dent. 


> William G. Somerville, sales manager 
of the Albany Packing Division of the 
Tobin Packing Co., Albany, N. Y., was 
elected a member of the board of direc- 
tors of the parent company at a meet- 
ing in Fort Dodge, Ia. His election 
brings the number of Tobin directors to 
13. Somerville has been connected with 
the company and one of its predeces- 
sors for 25 years. 


>A. M. Stoeber. sa'es training mena- 
ger of Swift & Company, Chicago, was 
one of a panel of three which discussed 
“It’s Time to Sell,” at a meeting of the 
Chicago Sales Executives Club. 


K. J. Maxwell Resigns as 
Head of Carstens Packing Co. 


K. J. Maxwell, president and general 
manager of the Carstens Packing Co., 
Tacoma, Wash., voluntarily resigned 
from his position early in June. He 
was subsequently elected chairman of 
the board to succeed W. Z. Kerr of 
Seattle, Wash., who has long been asso- 
ciated with the Carstens Packing Co. 
Maxwell had just completed 38 years 
with the firm, during which time he 
served in various capacities from a 
bookkeeper up to manager of the Spo- 
kane operation and then on to the 
presidency and general managership of 
the head offices in Tacoma. 

E. M. Williams, who has been with 
Carstens for 30 years, succeeded Max- 
well as general manager. Thomas Cars- 
tens, son of the founder of the business, 
was elected president of the firm. 
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KEEBLER Aaneunces: 


Effective immediately, KEEBLER becomes the exclusive representative in the 
Chicago area for R. T. RANDALL & CO. The famous RANDALL line of Sausage 
Machinery and Equipment is known the country over for its high efficiency and 
low operating cost. This new service is part of the KEEBLER Policy of providing 
the industry with a central headquarters to facilitate buying. Submit your equip- 
ment problems to KEEBLER for satisfactory and economical solution. 


NGINEERED 
CONOMY 


@ Established 1930 1910 W. 59th Street 


KEEBLER ENGINEERING COMPANY 


Chicago 36, Illinois 


Your Headquarters for All Packinghouse Machinery, eenaia and Supplies. 














M&M MEAT GRINDERS 





For the quick and easy reduction of condemned 
stock, shop fats, bones, and slaughter house offal. 
Made in 3 types and many sizes . . . one of which 
will suit your purpose exactly. Flywheel equip- 
ment, as shown, is optional. All machines can be 
furnished with structural steel bases. Write for 


complete information. 





MITTS & MERRILL 


1001 South Water * 


SAGINAW, MICHIGAN 
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STEAM BAKED 





TRADE MARK 





(Cord klnanrc| 


For Over 25 Years 
SHIPMENTS ANYWHERE 


LUSE-STEVENSON CoO. 


873 BLACKHAWK STREET ® CHICAGO 10, ILLINOIS 











LITTLE GIANT 







( TIME 
SAVE / LABOR 
} ICE 
A Choice of 12 


Motor and Hand 
Driven Models 


Write for 
descriptive circular 


MICRON, INC. 


DEPT. N 
BETTENDORF, IA. 


Model MD-90-F 
Motor Driven 
For Very Fine Ice 


ICE BREAKERS 











OLD PLANTATION SEASONINGS 








For over A Quarter of a Century We Have Sold Blended 
Quality Sausage Seasonings Exclusively: Nothing Else. 








Our Salesmen will call on request 


A. C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, 


ALABAMA 
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Survey Shows Wide Regional Variations 
in Demand for Different Canned Meats 


STUDY of the regional variations 

in the home purchases of canned 
meat has been published by the Bureau 
of Advertising, American Newspaper 
Publishers Association. The meats in- 
cluded in tne survey are chili con carne, 
corned beef, corned beef hash, deviled 
ham, deviled and potted meat, luncheon 
meat (12 oz.), spreads, Vienna sausage 
and chicken products. 

The study indicates that there is no 
“national” market for canned meats, 
according to the Bureau of Advertis- 
ing, for “consumers in one region go 
for one type in a big way, but prac- 
tically turn thumbs down on others.” 

In chili con carne, for example, the 
Mountain and Southwest area topped 
the nation. But this area ranked tenth 
and last in consumption of corned beef 
hash. In deviled ham, the Northeast 
region consumed almost twice as much 
as the next highest area; yet it was 
next to the lowest consumer of chili con 
carne and substantially under average 
in Vienna sausage. In deviled and pot- 
ted meat, the South Central region led 
all others but was lowest in the con- 
sumption of chicken products. In can- 
ned meat spreads, New York city con- 
sumed more than any one of the nine 
other U. S. regions. But New York city 
ranked as the tenth and last region 
in use of five other canned meats. 

The survey divides the country into 
ten regions, as follows: Northeast— 
New York (except New York city) and 
the north Atlantic seaboard states, with 
10.6 per cent of the nation’s population; 
East—Pennsylvania, New Jersey and 
parts of Virginia and West Virginia, 
with 11.9 per cent of the population; 
Southeast—Florida, Georgia, North and 
South Carolina and the rest of the Vir- 
ginias, with 10.4 per cent; South Cen- 
tral—Louisiana, Arkansas, Mississippi, 
Alabama, Kentucky and Tennessee—9.8 
per cent; East Central—Ohio and most 
of Wisconsin and Michigan—10.2 per 
cent; Central—Indiana and Illinois— 
8.8 per cent; West Central—Missouri, 
Iowa, Minnesota, Kansas, Nebraska and 
the Dakotas—11.7 per cent; Mountain 
and Southwest—states from Texas to 
Montana—9.9 per cent; Pacific—Cali- 
fornia, Washington and Oregon—10.8 
per cent, and New York city—5.9. 

All data in the study are based on 
projection of purchase rates in homes 
to total home consumption as deter- 
mined by Industrial Surveys Co.’s Na- 
tional Consumer Panel, which is based 
on a diary-type sampling of approxi- 
mately 5,000 housewives. Only home 
consumption is measured in the survey, 
and it is not claimed that the data 
represent all purchases for a housewife 
may have forgotten some purchases she 
made or those made by others. 

The data are based on purchases 
made in the first quarter of 1949. 

Chili Con Carne: The Mountain and 
Southwest area purchased 29 per cent; 
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Pacific, 17 per cent; South Central, 
14.9 per cent; West Central, 13.8 per 
cent, and Central, 10.4 per cent. Where- 
as families in the United States pur- 
chased an average of 17 cases of this 
product per 1,000 families, 50 cases per 
1,000 families were bought in the 
Mountain and Southwest, 27 in the Pa- 
cific and 26 in the South Central. 
Corned Beef: The Southeast was 
slightly in the lead, with 16.3 per cent 
of the total purchased; Northeast, 15.9 


per cent; Pacific, 15.4 per cent; East 
Central, 14 per cent, and East, 12 per 
cent. The average amount purchased 
was 13 cases per 1,000 families, while 
families in the Southeast purchased 
21; in the Northeast, 20, and in the 
Pacific, 19. 


Corned Beef Hash: The Northeast 
was ahead on this product, buying 21.1 
per cent (39 cases per 1,000 families); 
the East bought 13.6 per cent (22 
cases); the Pacific, 10.8 per cent (19 
cases); the Southeast, 10.3 per cent, 
and the East Central, 10 per cent. The 
U. S. average was 19 cases per 1,000 
families. 


Deviled Ham. The Northeast led with 





Precast Construction at Sierra Meat Co. 
(Continued from page 14.) 


sections are set in levelled trenches and 
bolted together to form a unit. 

The low cost of the construction 
method used by the Sierra company, 
and the permanence and appearance of 
the finished building, would indicate 
that the construction principles used 
warrant serious consideration and pos- 
sible use by others in the industry. 
Quick-setting cement is employed in 
concrete and and all concrete is a one 





























= | 4° INSULATION 
- ——, 
8 is] | foe 
S |} SLAB 
2 Ui} | [ee 
= 
cove Fiuepm | | GROUT 
WITH CONC.arten} ! 
WALLISSET | 5 jas 
- foe’ te rn 
Found. 
, a 





IN PHOTOS AND DRAWINGS: 16) Presi- 
dent Fred Homan, on ladder, watches as pre- 
cast panel to form upper wall of killing floor 
is lowered into place on top of lower section. 
Grout is placed on lower panel before upper 
panel is set; this aids in joining panels into 
continuous wall section. Reinforcing rods 
project 2 in. from bottom of upper panel 
and key into groove in lower panel for extra 
rigidity. 17) Large wall panel, including two 
windows with steel sash cast as integral part 
of panel, being set in place to form part of 
killing floor wall. 

E) This section shows junction of insulated 
panel with foundation. Reinforcing rods pro- 
jecting from slab bottom key into groove in 
top of foundation. Grout fills the grooves in 
panel and foundation. On inside, 2-in. welded 
steel mesh in top slab extends on sides and 
bottom for column (see Diagram B) and 
cove tie-in. The cove is filled with concrete. 


to six mix. The panels are cured for 
a minimum of seven days. In freezing 
weather, calcium chloride in the pro- 
portion of 2-lbs. to one sack of cement 
was used to prevent freezing and 
panels were also covered with sawdust 
for additional protection. 


Officials of the Sierra Meat Company 
are Fred Homan, president, Harry 
Baker, secretary, and Harvey Marti- 
gnoni, vice president. The concern 
started in business in October, 1948, 
and confines its operations largely to 
slaughtering on consignment. Harry 
Baker has been in the meat business 
for 35 years and is in charge of the 
plant coolers. Harvey Martignoni is in 
charge of selling operations and works 











Pu 


with Baker in handling plant opera- 
tions. Fred Homan has been in charge 
of all building activities, and is respon- 
sible for handling company records 
and general office functions. All three 
individuals work together closely in 
carrying on the concern’s business. 
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STAINLESS STEEL GRINDER PLATES 


idl REVOLUTIONARY DESIGN ... JUST SLIP THEM ON OR OFF! 





STAINLESS STEEL ADAPTER 


MEAT PACKERS EQUIPMENT, INC. 


MELBOURNE 


Revolutionary new departure in Grinder Plate design! These 
sensational new plates are only half as thick as conventional 
plates, thus greatly reducing friction and resulting in cooler 
cutting. They cut faster and cut better quality! Adapter holds 
feed screw in perfect alignment. All refill plates are reversible 
for double life! Plates and adapters are made of stainless 
steel . . . easy to clean ... sanitary! 


WRITE FOR NEW LOWER PRICES: 


(NOTE OUR NEW LOCATION) 





STAINLESS STEEL ‘SLIP-ON’ PLATE 


FLORIDA 








dressing 
for 
dinner in... 





PIN-TITE 


(Reg. U. S. Pat. Office) 


REINFORCED SHROUD CLOTHS 


PIN-TITE pulls tight and pins tight. 





by the mo 
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onal PIN-TITE! 
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COMPANY 
Cincinnati 14, Ohio 





PIN-TITE bleaches white and marbleizes. 


the cloth with the bold red stripe 
Fo rm Best — > —_——— «< ——— 





28.2 per cent (27 cases); Pacific, 17.1 
per cent (16 cases), and South Central, 
10.4 per cent (11 cases). The national 
average was 10 cases per 1,000 families, 

Deviled and Potted Meat: The South 
Central was slightly ahead with 20.3 
per cent of the total (42 cases); the 
Southeast was second with 19.8 per 
cent (39 cases); Mountain and South- 
west, 13 per cent (27 cases); Pacific, 
12.5 per cent (23 cases) and West Cen- 
tral, 10.2 per cent (16 cases). The na- 
tion’s average was 20 cases. 

Luncheon Meat: Except for New 
York city which was low, purchases of 
this item were more nearly the same 
throughout the country than of other 


| eanned meats. The Pacific area led with 


14.1 per cent; Mountain and Southwest, 
13.5 per cent; East, 13.2 per cent; 
Northeast, 12.7 per cent; Southeast, 
10.5 per cent. The average amount pur- 
chased was 38 cases per 1,000 families. 

Spreads: New York city, with 18.5 


| per cent (10.9 cases) was far ahead of 
| other areas. Northeast, 13.4 per cent 


(4.4 cases) was second and Mountain 
and Southwest, 126 per cent (4.4 
cases), was third. On the average, 3.5 
cases per 1,000 families were purchased. 

Vienna Sausage. This product pre- 
sented a lopsided consumption pattern, 
with three regions accounting for 68 
per cent of total sales: Southeast, 23.7 
per cent (54 cases); South Central, 22.5 
per cent (55 cases), and Mountain and 
Southwest, 21.7 per cent (52 cases). 
The average for the country was 24 
cases per 1,000 families. 

Detailed figures on all aspects of the 
study are available on request from the 
Bureau of Advertising, 570 Lexington 

e., New York 22. 


Will Honor 50-Year Men 
at AMI Convention 


Fifty-year veterans of the meat 
packing industry will be presented with 
gold service awards at the American 
Meat Institute’s annual meeting this 
fall. The ceremony will take place 
Tuesday, October 3, at 10 a.m. in the 
grand ballroom of the Palmer House in 
Chicago. A breakfast get-together is 
being planned for all veterans present. 

Twenty-five year service emblems 
will be sent to member companies for 
presentation to eligible employes as 
soon as possible after the meeting. 

The Institute has asked that all pack- 
ers send names of employes eligible 
for 50- or 25-year service emblems. 
Biographical data, information on rec- 
ord of service and a photograph should 
be included with names of 50-year 
veterans. 

An official directory containing a list 
of the companies having hospitality 
rooms and/or exhibits at the 1950 an- 
nual meeting of the American Meat In- 
stitute will be published about a month 
before the convention, to be held late 
in September. June 30 is the deadline 
date for copy material to be included 
and there is no financial obligation to 
any firm listed. 

The directory will be of a convenient 





size to fit into an inside coat pocket. 
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NEW TRADE LITERATURE 





Packinghouse Equipment (NL 14): 
Supply Catalog No. 75, with cover 
handsomely done in four colors, con- 
tains 70 pages of detailed and illus- 
trated information on meat processing 
equipment from large machinery down 
to the smallest, but necessary items.— 
Koch Supplies. 

Cellulose Casings for Smoked Meats 
(NL 15): New 12-page brochure tells 
method of preparing smoked picnics, 
smoked butts, smoked ham, both with 
bone in and boneless, stuffed in cellu- 
lose casings. Information is also of- 
fered for preparing Canadian style 
bacon and smoked beef tongue.— 
Transparent Package Co. 

Stainless Steel Maintenance (NL 16): 
How to care for stainless steel equip- 
ment used in packinghouses and realize 
savings in maintenance upkeep is the 
subject of an attractive 2-color bro- 
chure.—Armco Steel Corporation. 

Grease Interception (NL 17): Com- 
plete data on grease interception, in- 
cluding a_ selection chart, selection 
formula, flow control data and typical 
installation diagrams, is available in a 
new manual. The manual is said to be 
especially helpful to packers who have 
the problem of greases, fats and oils 
present in waste water.—Josam Manu- 
facturing Co. 

Fine Screen Strainers (NL 18): Pre- 
vention of rust, scale and dirt in steam 
equipment is accomplished with a line 
of fine screen screwed and flanged 
strainers. The strainers are installed 
close to and ahead of steam traps, re- 
ducing valves and other pipeline equip- 
ment. A new 2-color bulletin gives full 
data on these strainers and their ap- 
plication.—Yarnall-Waring Co. 

Floor Matting (NL 19): Three new 
catalog sections on different types of 
matting have recently been made avail- 
able. Data and specifications are in- 
cluded on the following types of mat- 
ting: corrugated, spike resisting, multi- 
lining, fiberized counterway matting, 
Durotred matting, sponge-back cor- 
rugated and Koroseal matting.—B. F. 
Goodrich Co. 

Calcium Chloride Brine (NL 20): In- 
formation on testing brine strength, 
ammonia leakage, pH testing, corro- 
sion, inhibitors, correcting for acidity 
and alkalinity is offered in a brochure 
called Brief RB-1. Included is a chart 
which tells how much flake calcium 
chloride is needed for making up a new 
brine or strengthening an old one.— 
Calcium Chloride Association. 


Use this coupon in writing for New Trade 
Literature. Address The National Provisioner, 
giving key numbers only. (7-1-50). 
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Prof. Hogg’s LARD POINTERS 











Bg — Product Pump 


HOW IT WORKS 


)o——_ Wet lemperature Gouge 


Heat Transte Medhurn intet 








VOTATOR LARD CHILLING 
APPARATUS OPERATES on 
the principle that the most effi- 
cient heat transfer job is done 
when there is a high ratio of heat 
transfer surface to the film of 
material being processed. 

The hot oil is pumped through 
a passage where it contacts the 
heat transfer surface. Revolving 
scraper blades agitate the mate- 
rial and constantly expose a clean 
contact surface. As the material 
passes through the unit it is 
chilled and plasticized. The com- 
plete transition, from hot oil to 
lard, ready for packaging, requires 
only seconds. 

Because this Vorator chiller unit 
accommodates a continuous flow 
of oil, a high rate of production 


oalet 


LARD PROCESSING APPARATUS 





VOTATOR is a trade mark (Reg. U. S. Pat. Off.) 
applying only to products of The Girdler Corporation. 


To give you better quality lard 


... at lower operating cost 


is attained with small use of floor 
space .. . Because the processing 
takes place in a completely en- 
closed system, chances for con- 
tamination are eliminated .. . 
Because the process from start 
to finish is under precise mechan- 
ical control, many man-hours are 
saved. Only part-time attendance 
is required. 

The finished product is a uni- 
formly smooth, creamy-textured 
lard—the kind that’s in demand 
by housewives everywhere. There 
is a Votator lard chiller to meet 
your production schedule. Write 
for more information. 


The rated capac 
ity of this Votator 
Lard Processing 
Unit is 5,000 
lbs. per hour 











THE GIRDLER CORPORATION, VOTATOR DIVISION 
LOUISVILLE 1, KENTUCKY 
District Offices: 
150 Broadway, New York City 7 * 2612 Russ Bidg., San Francisco 4 
Twenty-Two Marietta Blidg., Atlanta, Ga. 














INDUSTRIAL WATER 
HEATER—A new indus- 
trial water heater, with a 
capacity of 600 gal. per 
hour at 80 deg. F. tempera- 
ture rise, has been an- 
nounced by the Clayton 





Manufacturing Co., El 
Monte, Calif. Utilizing a 
high velocity, forced circu- 
lation principle, the heater 
has a guaranteed thermal 
efficiency of 75 per cent. It 
can be either oil or gas 
fired. All controls are fully 
automatic, including a high 
temperature safety cut-off. 
Simultaneous delivery of 
hot water at two different 
temperatures is obtained 
by means of a _ special 
blending assembly. The wa- 
ter heater requires floor 
space of five by three feet. 
The 140 gal., fully insulated 
storage tank is an integral 
part of the unit. No erec- 
tion equipment is  neces- 
sary. 


a 4 * 


DRY ICE BUNKER 
LOADS FROM REAR — 
Designed to permit re-icing 
with dry ice without shift- 
ing a truck’s load, a new 


<<. 


ice bunker developed by 
Foster-Built Bunkers, Inc., 
Chicago, is said to be high- 
ly suited for vehicles on 
the highway for 50 hours 
or more at a stretch. Since 
the unit is mounted at the 
rear of the truck, with the 
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fan pushing the air toward 
the front, refilling formerly 
could only be accomplished 
inside the vehicle by load- 
ing from the end opposite 
the fan. Now, the fan has 
been mounted on a hinged 
panel that opens up for 
rear loading. 


x * * 


CODE-DATING PERFO- 
RATOR—A new self-pow- 
ered automatic photoelec- 
tric code-dating perforator 
for use with heat seal and 
wrapping and _ packaging 
machines of all types is 
made by American Perfo- 
rator Co., Chicago. Count- 
ing as it codes, this ma- 





chine will perforate up to 
150 bags per minute on a 
production line basis, mak- 
ing the perforation on the 
heat sealed portion only. A 
standard date or a code 
date as well as batch and 
control numbers can be set 
up at will. Called the Model 
700, this unit comes mount- 
ed on a pedestal stand of 
the drill press type. The 
perforator can be raised or 
lowered at will, or tilted to 
different degrees, depend- 
ing on the machinery to 
which it is adapted. 

In cases where it is im- 
possible to use a photoelec- 
tric or attachment type 
perforator, the dating can 
be done by means of a 


hand, foot or electrically< 


operated perforator prior 
to the packaging process. 
The average perforator will 
penetrate 15 to 20 sheets in 
a single bite. Even an inex- 
perienced operator can per- 
forate 10,000 to 20,000 la- 
bels or wrappers per hour 
with these machines, ac- 
cording to the maker. 


HUMIDITY, TEMPERA- 
TURE INDICATOR—The 
Abbeon Supply Co., New 
York City, distributors for 
the Friez Instruments of 
the Bendix Aviation Corp., 
announces production of a 





new direct reading humid- 
ity and temperature indica- 
tor. Called the Hygrodial, 
the instrument shows at a 
glance the relative humid- 
ity and temperature of the 
air to which it is exposed. 
The humidity scale is grad- 
uated into 10 equal divi- 
sions from 0 to 100 per cent. 
This new indicator, which 
can be set on a table or 
wall-mounted, is said to be 
highly accurate and main- 
tain its calibration. 


* bd ca 


QUICK DRYING FLOOR 
COATING—To speed the 
coating of concrete floors, 
the Wilbur & Williams Co., 
Boston, Mass., has produced 
a quick drying Vinyl coat- 
ing. Most floor prepara- 
tions take several days to 
harden; however, with the 
new coating floors can be in 
use after about six hours. 
A traffic primer is applied 
first. Then, after four hours 
the Vinyl clear coat can be 
applied and traffic resumed 
in two hours. The coating 
is said to resist traffic wear, 
animal fats, oils, greases 
and most chemicals. 


a a * 


RUST-PROOF GRAVITY 
CONVEYOR—A light 
weight aluminum gravity 
conveyor is being produced 
by the Rapids-Standard 
Co., Inc. of Grand Rapids, 
Mich. The new aluminum 
models are adapted to out- 
door installation and, the 
maker claims, will not rust 
or corrode. These sections 
can be connected directly 
to other power belt and 
gravity conveyors, permit- 
ting use with existing lines. 


They are manufactured in 
five, eight, and ten-foot 
sections and are 12 and 18 
in. wide. The rollers pro- 
ject 3/8 in. above side 
channel frame, permitting 
movement of wide prod- 
ucts. A choice of four roll- 
er spacings is offered. The 
weight of a five-foot sec- 
tion with a 12 in. width is 
only 27 lbs., yet it will 
support over half a ton. 


* * 


VIBRATING FEEDERS 
AND CONVEYORS — 
Known as the Free-Flow 
feeders and conveyors, this 
line is of the mechanical 
vibration type, having a 
positive action said to in- 
sure a uniform conveying 
speed regardless of load. 
Also, the units feature a 
patented balanced pendu- 
lum construction so that 
the action and reaction are 





in the machine itself and 
are not transmitted to the 
building. The maker, Free- 
Flow Co., Hollywood, Calif., 
advises that the Free-Flow 
can be made in any length 
using a single drive. Hot 
or cold materials of any 
size or shape can be con- 
veyed horizontally, around 
corners and up inclines. 


* % cod 


RUST REMOVER FOR 
MEAT EQUIPMENT — 
Rust-I-Cide, a non-toxic 
product, is reportedly being 
used successfully in several 
packinghouses to remove 
rust from meat hooks and 
similar equipment that 
come directly in contact 
with meats. Parts are 
soaked overnight in the 
product and then rinsed in 
clean water. The rust re- 
mover is made by Rusti- 
cide Products Co., Cleve- 
land, Ohio. 
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FLASHES ON SUPPLIERS 


CHASE BAG COMPANY: J. P. Wid- | 
lar, manager of this Chicago firm’s Den- | 
ver sales office, has been named sales 
manager of the Kansas City branch ter- 
ritory. The assignment was announced | 
by R. N. Conners, vice president and 
general sales manager. Although the 
Denver office will continue under Wid- 
lar’s supervision, his headquarters will 
be in Kansas City where Chase has 
maintained a bag manufacturing plant 
since 1863. 

DIAMOND ALKALI COMPANY: 
John W. Mantz, for the past two 
years industrial relations manager at 
Diamond Alkali’s Painesville, O., plant, 
has been promoted to the newly created 
position of assistant general manager of 
the plant, according to M. O. Kirp, gen- 
eral manager. Mantz, who has been 
associated with the alkali industry for 
22 years, will be succeeded by C. R. 
Brown, formerly director of industrial 
relations of the National Enameling and 
Stamping Co., Milwaukee, Wis. 


CRANE COMPANY: H. D. Gibson, 
branch manager at Norfolk, Va., has 
been promoted to manager of the Rich- 
mond branch, succeeding W. O. Brown. 
Brown has been advanced to manager 
of the plumbing department, general 
office, Chicago. G. B. Batchelor, former 
ly manager at Roanoke, Va., has been 
named manager at Norfolk, and P. J. 
Sineath, jr., salesman at Greensboro, 
N. C., has become manager at the | 
Roanoke office. 

KEWANEE BOILER CORP.: W. B. | 
Russell has been elected president of 
this Kewanee, Ill. firm, succeeding the | 
late R. B. Dickson. Russell, who has 
been vice president since 1945, also was 
elected a director of the corporation. 

CONTINENTAL CAN CO.: The Can- 
co board of directors has announced five 
top management promotions as a fur- 
ther step in the company’s policy to de- 
centralize responsibility for operations 
within the domestic metal container and 
crown cap divisions. T. C. Fogarty, for- 
merly vice president in charge of sales, 
has been appointed executive vice presi- 
dent, metal division. Promoted to the 
newly created posts of division vice 
presidents are Reuben L. Perin (Eastern 
division), formerly general sales man 
ager; William M. Cameron (Central di- | 
vision), formerly Central division sales | 
manager, and Sherlock McKewen (Pa- 
cific division), formerly secretary and 
treasurer. Loren R. Dodson, who was 
assistant secretary and assistant treas- 
urer, has been named secretary and-| 
treasurer. 

KOLD-HOLD MANUFACTURING | 
CO.: Bernard M. Packtor, sales engineer | 
in the refrigeration and air conditioning | 
fields, has been named sales representa- | 
tive for this Lansing, Mich., firm and | 
will serve the northeastern states with 
headquarters in New Haven, Con- 
necticut. 
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Perfect Loaves 


FASTER! 


with 


ADVANCE 
MEAT OVENS 








+ ++no more cracked or burned loaves! 


Specify Advance Ovens and watch your loaf business 
profits grow. Efficient automatic controls, safety burners, 
and thermostatic heat controls assure superior products of 
finer appecrance and flavor. Ruggedly constructed and 
oven-gineered for years of trouble-free service. Available 
in a variety of models and capacities . . . porcelain, alum- 
inum, or stainless steel exteriors. Install Advance and get 
the best. Write today for details. 


ADVANCE DIP TANKS... 


» gives loaves thot rich, tasty, sales-produc- 
ing crust. Economical, simple to use, easy 
to clean. Automatic heat control prevents 
smoking of shortening. Copacity, 9 to 12 
loaves per dip. May also be used for 
paraffin ond gelatin dips, browning hams 
ond other products. 


Write for details. 


OVEN COMPANY 700 So. 18th Street, St. Levis 3, Misseuri 


Western States Office: 3919 W. Jefferson Bivd., Los Angeles 16, Calif. 





WHITE 
PEPPER 


BLACK 
PEPPER 


RED 
PEPPER 


CHILI 
POWDER 


ea A SEASONING 


FOR EVERY VARIETY OF 


SAUSAGE o* MEAT LOAF 


Expertly Blended with 
FRESH GROUND SPICES 


Bulk or Packaged in any Size required 
FRESH SPICE FOR FLAVOR 


ASMUS BROS. wn. 


523 East Congress 
DETROIT 26, MICHIGAN 
SPICE IMPORTERS AND GRINDERS 











*ROUGH TRANSLATION: 
YOU CAN'T FOOL MANY 
OF THE PEOPLE 


MUCH OF THE TIME 





















Francois, duc de la Rochefou- 
cauld (1613-1680), was nobody’s 
fool by a long shot and consist- 
ently bet on the Real Thing to 
win widest popular appeal. 
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Everybody Goes For The Real Thing - -- U-cop-co’s Pure 


Food Value Insures Your Products Appeal 


Beyond compare—good color and sparkling clarity — 

with a firm jelly that holds its shape. Such quality characteristics 
give your finished jellied meat specialty items added 

eye appeal—real consumer acceptance. 


1. Odorless—neutral taste. 

2. Good color, sparkling clarity. 

3. Balanced jell strength. 

4. Maximum water absorption. 

5. Ready solubility. 

6. Absolute uniformity, barrel after barrel. 


Made with care by Gelatine folk who possess the know-how. 


U-cop-co Pure Food Gelatines are “‘tailor-made”’ to suit individual 
needs. Let us discuss in detail your particular pure food 
gelatine problems. There is a U-cop-co Pure Food Gelatine to 
solve them to a T. Why not call us in today? 


United Chemical & Organic Products—a division of Wilson & Co., Inc. 


’ yw. 
——  - Gelatine 


ANOTHER WILSON QUALITY PRODUCT 
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Inspected Cattle Production Up 7% in 
Week While Hog Kill Remains Static 


EAT production under federal in- 

spection for the week ended June 
24 totaled 284,000,000 lbs., according 
to the U. S. Department of Agriculture. 
There was some increase over the pre- 
ceding week in cattle slaughter, which 
was partly offset by a slight drop in 
hog slaughter. Production was up 2 


ing week and 115,000 last year. Output 
of inspected veal for the three weeks 
under comparison was 13,300,000, 12,- 
800,000 and 13,200,000 Ibs., in the above 
mentioned order. 

Hog slaughter of 919,000 head was 1 
per cent below 930,000 for the preced- 
ing week, but 4 per cent above 846,000 








ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT 
PRODUCTION’ 
Week ended June 24, 1950—with comparisons? 
Pork Lamb and 
Beef Veal (exel. lard) mutton Total Total 
Num- Num- Num- Num- meat lard 
Week ber Prod ber Prod. ber Prod. ber Prod. prod. prod. 
ended 1,000 mil. Ib. 1,000 mil. Ib. 1,000 mil, Ib 1.000 mil. Ib. mil. Ih. mit. Th. 
June 24, 1950...... 241 128.2 112 13. 4 919 133.3 229 9.6 284.4 34.8 
June 17, 1050...... 226 121.6 110 12. 930 + 134.8 221 9.3 278.5 34.0 
June 25, 1949......233 124.4 115 13:2 846 128.0 192 7.9 273.5 34.0 
AVERAGE WEIGHTS (LBS.) LARD PROD. 
Lard 
Sheep and yield 
Week Cattle Calves Hogs lambs per 
ended Live Dressed Live Dressed Live Dressed Live Dressed 10° Ib, 
June 17, 1950..... .967 532 214 119 260 145 om 42 14.6 
June 10, 1950... ... 974 538 209 116 257 145 91 42 14.2 
June 25, 1949......971 534 204 115 272 151 86 41 14.8 
11950 production is based on the estimated number slaughtered for the current week and on 
average Weights of the preceding week. 








per cent from the 279,000,000 lbs. for 
the preceding week and was 4 per cent 
above 273,000,000 lbs. for the compar- 
able week in 1949. 

Cattle slaughter of 241,000 head was 
7 per cent above 226,000 for the pre- 
ceding week and 3 per cent above 233,- 
000 for the corresponding week last 
year. Beef production was 128,000,000 
lbs., compared with 122,000,000 Ibs. for 
the preceding week and 124,000,000 lbs. 
a year ago. 

Calf slaughter was 112,000 head, 
compared with 110,000 for the preced- 


for the same week in 1949. Production 
of pork was 133,000,000 lbs., compared 
with 135,000,000 for the preceding week 
and 128,000,000 last year. Lard produc- 
tion was 34,800,000 Ibs., compared with 
34,000,000 for the preceding week and 
34,000,000 last year. 

Sheep and lamb slaughter was 229,- 
000 head, compared with 221,000 head 
for the preceding week and 192,000 last 
year. Production of lamb and mutton 
for the three weeks under comparison 
amounted to 9,600,000, 9,300,000 and 
7,900,000 lbs., respectively. 








MIXED CUTTING RESULTS IN HIGHER PORK AND HOG MARKETS 


(Chicago costs and credits, first three days of week.) 


There was some improvement noted 
in the cutting margins of light and 
medium weight hogs this week since 
pork products were generally sold at 
higher levels and although the cost 
of these live hogs also increased, it did 
not advance as rapidly as pork prices. 





This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test, using actual costs, 
credits, yields and realizations. The 
values reported here are based on avail- 
able Chicago market figures for the 
first three days of the week. 


180-220 Ibs. 220-240 Ibs 240-270 Ibs 
Value Value Value 
Pet, Price per perewt. Pet, Price per perewt. Pet. Price per per ewt 
live per ewt fin live per ewt fin live per ewt fin 
wt Ib alive yield wt Th. alive yield wt Ib. alive yield 
Skinned hams 12.6 48.6 $6.12 $ 8.80 12.6 48.6 $6.12 $ 8.60 12.9 48.5 $ 6.26 $ 8.78 
Pienics . 5.6 31.3 1.76 2.5 5. 682.1 1.66 2.32 5.3 28.6 1.52 2.12 
Boston butts 4.2 37.5 1.58 4.1 37.0 1.52 2.15 4.1 35.0 1.44 2.00 
Loins (blade in) 10.1 44 4.49 98 41.3 4.05 5.74 9.6 32.6 3.13 4.37 
Bellies, 8. I 11.0 30.2 3.3. 9.5 30.2 2.87 4.07 3.9 25.9 1.01 1.42 
Bellies, D. 8 . 2.1 20.0 42 60 8.6 20.0 1.71 2.40 
Fat backs ° ° 3.2 8.5 27 38 46 96 44 61 
Plates and jowls 2 9 11.5 33 47 3.0 11.5 35 47 34 115 39 AS 
Raw leaf . 2.3 8.9 21 28 2.2 8.9 20 28 2.2 8.9 20 .28 
P. S. lard, rend, wt 13.9 9.8 1.37 1.95 12.3 9.8 1.21 1.70 10.4 9.8 1.02 1.42 
Spareribs . 1.6 35.8 nl 81 16 25.5 41 a9 16 17.3 .28 38 
Regular trimmings 3.32 16.5 4 .78 3.1 16 9 | 69 29 16.5 48 68 
Feet, tails, et« 20 9.1 18 2 2.0 9.1 .18 2 20 9.1 .18 25 
Offal & misc] 65 4 65 92 ‘ se 65 m1 
Total yield & value.69.5 . $21.13 830.40 71.0 20.42 $28.76 715 .. $18.71 26.17 
Per Per Per 
ewt ewt ewt 
aliv alive alive 
Cost of hogs ‘ $20.48 Per cwt $20.39 Per ewt $19.83 Per cwt 
Condemnation loss ‘ 10 fin 10 fin .10 fin 
Handling and overhead 5 vield &3 vield 7h yield 
TOTAL COST PER CWT... .$21.53 $30.97 $21.32 $30.0 $20.68 $28.92 
TOTAL VALUE ‘ ows SA.08 30.40 20.42 28.76 18.71 26.17 
Cutting margin «---—8 .40 —$ 57 —s 90 $ 1.27 —$ 1.97 ~& 2 75 
Margin last week....... 49 - .70 m3) - 1.34 1.82 - 2.54 
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June 1 Cooler Space Below 
Average Occupancy on Date 


The two-point increase registered 
during May halted the seasonal decline 
in cooler occupancy, according to the 
U. S. Department of Agriculture. On 
June 1 public cooler space was 56 per 
cent filled and, although well below the 
average June 1 occupancy, it was 6 
points above a year earlier. This in- 
crease marked the beginning of an up- 
ward cycle which generally lasts till 
late fall. Based on previous perform- 
ance cooler occupancy should increase 
by two points during June. 

Freezer space utilization at 64 per 
cent was down three points from a 
month earlier. This occupancy was also 
six points below average but five points 
above the June level of 1949. June 1 
occupancy was probably the seasonal 
low, and from now until the end of the 
year there should be a gradual increase 
in freezer utilization. Public freezer 
occupancy may be up three points dur- 
ing June. 


Meat in Nutrition 


The significance and reasons behind 
research work being done on meat in 
human nutrition by the division of bio- 
chemistry and nutrition of the Ameri- 
can Meat Institute Foundation are dis- 
cussed in non-technical language by H. 
A. Armstrong and B. S. Schweigert of 
the AMIF staff in Circular No. 1. 

The circular points out that there is 
no simple answer to the question, 
“What is good nutrition?” but reports 
that the Foundation is continuing nu- 
tritional studies on such subjects as the 
amino acid content of various classes of 
meat; B-vitamin content of prepared 
meats; Vitamin B,, and the animal pro- 
tein factor; ability of muscle tissue to 
metabolize carbohydrate derivatives for 
release of energy; interrelation of nu- 
trients, and effect of differences in diet 
on protein or amino acid composition of 
tissues. 


CORN-HOG RATIO 


During the week ended June 24, the 
corn-hog ratio at Chicago for barrows 
and gilts remained steady with the pre- 
vious week at 13.2. This ratio was not 
as favorable as the 15.2 ratio recorded 
for the week ended June 25, 1949, how- 
ever. The three ratios were based on 
No. 3 yellow corn selling for $1.485, 
$1.464 and $1.368 per bu., respectively. 
Barrows and gilts sold for $19.65 per 
ewt. during the week of June 24, $19.26 
during the week of June 17 and $20.75 
for the week ended June 25, 1949. 


CHICAGO PROV. SHIPMENTS 


Chicago provision shipments by rail 
for the week ended June 24 were: 


Week Previous Cor. wk. 
June 24 week 1949 
Cured meats, 
De besctes 18,865,000 16,876,000 19,105,000 
Fresh meats, 
pounds -... 28,294,000 31,892,000 33,258,000 
Lard, pounds ..+ 8,333,000 3,205,000 12,907,000 
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Hi-Speed 
LARD PACKAGING 
At Its Best 


You will know you have the finest carton packing equipment 
available when you package your lard or shortening with the new 
Peters Hi-Speed Senior Carton Forming and Lining Machine 
equipped with NWA Type Automatic 
Carton and Liner Feeding Device. 

Several of these machines have been 
installed in the plants of well known 
lard and shortening producers. They 
are well satisfied with the hi-speed, 
rugged construction and efficient oper- 
ation of these modern packaging 
machines. 

If you would like to cut your pack- 
aging costs and increase your produc- 
tion, investigate the merits of this new 
hi-speed automatic carton packaging 
machine. 

Write today, we will be happy to 
send you complete details. 


PETERS MACHINER 


VF Nicag 





v0. 


vt vv i Vv HHiVaGe 7\ 














SAYER & CO. Inc. 


810 Frelinghuysen Ave., Newark 5, New Jersey 


PRODUCERS * IMPORTERS * EXPORTERS 
SHEEP | SAUSAGE 
CASINGS 


@ DOMESTIC AND FOREIGN INQUIRIES AND OFFERS INVITED 
Cable Address: “OEGREYAS-NEW ARKNEW JERSEY” 
— FOREIGN BRANCHES — 
Buenos Aires ® Wellington ® Auckland © Melbourne © CasaBlanca 











THE A 
Fly Chaser Fan 


Solves the fly pest prob- 
lem. When installed 
at entrances, shipping 
platforms and conveyor 
openings blows a volume 
of air downward which 
flies don’t pass through. 
Avoids necessity of fly 
sprays. 


REZE2ERS 
* ELECTRIC COMPANY 


Established 1900 
3089 River Road Biver Grove, 
"Reg. U.S. Pat. Off ad 
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CHICAGO 





WHOLESALE FRESH MEATS 
CARCASS BEEF 


(Le.L. prices) 
June 28, 1950 


Native steers per lb. 
Choice, 600/800 ....... 47% @48%4 
Good, 500/700....... 474% @AT% 





Good, 700/900.......... 46% @474 
Commercial, 500/700 ....4544,.@46\% 
Utility, 400 up... 36% 


Commercial cows, 500/800.38 @39 
Can. & Cut. cows, north., 

MEE 0c Cdesesece ites 36% 
Bologna bulls, 600/up.....39144@39% 


STEER BEEF CUTS 
500/800 Ib. Carcasses 
(Le.1 prices) 
Choice: 
Hinds & ribs. 
Hindquarters 
Rounds 
Loins, trimmed ‘5 
Loins & ribs (sets) 
Forequarters 
sacks 
Chucks, 
Ribs 
triskets 





square cut.... 





Hindquarters 
Rounds icin 
Loins, trimmed ....... 
Loins & ribs (sets).. 
Forequarters 









Backs . eee toues 5 
Chucks, square cut......43 @46 
Ribs coresrenee fe 
DE: coscseopeseneha 40 @42 
DN. dint ngubesrdehdwon 18 @22 
Plates aa 27 @29 
MEE es ceeceweeee 20 


Fore shanks ceeeeee -29%@31 
Bull tenderloins, 5/up....1.07@1.09 
Cow tenderloins, 5/up....1.07@1.09 


BEEF PRODUCTS 
(1.ec.1. prices) 
Tongues, No. 1, 3/up, 
fresh or frozen. 
Tongues, No. 
fresh or frozen 
Brains 
PED AéRb oeie sete 
Livers, selected 
Livers, regular 
Tripe, scalded .. 
Tripe, cooked 
Kidneys . 


-28 @32 








21 @24 
. 64@ 7 
81429 
coceee Oe @E8n 
Pies 48% @491%4 
rrr ee 13 
Ney bo 18%@19 
10 @lil 














Dem, GUNN. nc cacoes ..15 @15% 
Lips, unscalded odes 13% 
Lungs — _ 8 @ 8% 
Melts 8 @8% 
Udders 6 @6% 
BEEF HAM SETS 
(Le.1. prices) 
Knuckles, 8 Ibs. up, bone in 58% 
Inside, 12 Ibs. up..... ° nou 
Outsides, 8 Ibs. up........ 54 
FANCY MEATS 
(1.¢.1. prices) 

Beef tongues, corned......36 @38% 
Veal breads, under 6 oz....77 @80 

f 3 4 SR eae 81 @s84 

ee OMe sree seed ceed 92 @o4 
Calf tongues .............22 @23% 
Lamb fries . PP Poe 80 @8&3 
Ox tails, under % Ib...... 17 @i19 

.. & F err :..18 @20 


WHOLESALE SMOKED 
MEATS 
(1.c.1. prices) 
Hams, skinned, 14/16 Ibs., 

WEEPPOE occ ccccncesce 
Hams, skinned, 
ready-to-eat, 
Hams, skinned, 16/18 Ibs 
WEOPPOS 2. ccence ...53 @58 

Hams, skinned, 16/18 Ibs., 





5 @56% 





wrapped. . @60% 











ready-to-eat, wrapped...56 @57% 
Bacon, fancy trimmed, 
brisket off, 8/10 Ibs., 

EE x. odenumbeane 42 @42% 


Bacon, fancy, square cut, 
seedless, 12/14 Ibs., 
wrapped .... ee 
Bacon, No. 1 sliced, 1-Ib., 
open-faced layers 


@39% 

eeeees 48 @53% 

CALF & VEAL—HIDE OFF 
Carcass 


(1.c.1. prices) 
Choice, 80/150 .......... 44 


@ii 
Choice, under 200 Ibs...... sea 
a. ey aa 42 @44 
Good, under 200 Ibs.... sees 
Commercial, 80/150 39 @42 
Commerciah under 200 Ibs.. eeee 
Utility, all weights.......36 @39 


CARCASS SPRING LAMBS 
(Le.l. prices) 

Choice, 40/50 

Sh, ME 6 olncn cee as ‘ 

Commercial, all weights. . .4! 


CARCASS MUTTON 


(Le.l. prices) 





Good, 70/down pone 2 
Commercial, 70/down 22 @25 
Utility, 70/down .........19 @22 


FRESH PORK AND 
PORK PRODUCTS 
(Le.l. prices) 
Hams, skinned, 10/16 lbs. .50 
Pork loins, regular, 
under 12 lbs 


a@W% 


4744@ 48 


Pork loins, boneless.......54 @56 
Shoulders, skinned, bone in, 

under 16 Ibs........ 33 @33% 
Picnics, 4/6 Ibs....... .32% @33 


Pienies, 6/8 Ibs 31% 
Boston butts, 4/8 Ibs 39 @30% 
Boneless butts, c. t., 2/4..50 @5l 


Tenderloins ..... ocoecsvsee Ge 
Neck bones 12%@12% 
Livers Shuaie 244,425 
Kidneys ‘ 1l @lly% 
Brains, 10 lb. pails ISwal9 
Ears ... 7%@ 8 
Snouts, lean in 6%@ 7 
Feet, front . . 7 


SAUSAGE MATERIALS— 
FRESH 


(1.c.1. prices) 
Pork trim., reg... . 18%@19 
Pork trim., guar. 50% lean.18S%@19 
Pork trim., spec. 


85% leans ........ ..42 @43 
Pork trim., ex. 95% leans. .46@47 
Pork cheek meat, trmd 34 @34% 
Pee GS ods sa kbaecee 1914 
3ull meat, boneless... 49 @AD% 


Bon'ls cow meat, f.c., C 


. €.44%046 
Cow chucks, boneless. 48 


Beef trimmings, 85-90% 42 @42% 
Beef head meat .........33%@34 
Beef cheek meat, trmd... 34 
Shank meat ....... 474%, @48 
Veal trimmings, bon'ls. 47 @47T% 


SAUSAGE CASINGS 


(F. 0. B. Chicago) 
(Le. prices quoted to manufac- 
turers of sausage.) 
Beef casings 
Domestic rounds, 1% to 


1% in., 180 pack......45 @52 
Domestic rounds, over 1% 
in., 140 pack. 7 @s8S 


. . «te 
Export rounds, wide, over 


Bae Ms cecceevens ..1.20 @ 1.40 
Export rounds, medium, 

Bee. 20 Bikes c.cctscs. cee GO 
Export rounds, narrow, 

1% in. under.........90 @1.10 


No. 1 weasands 
No. 1 weasands, 
No. 2 weasands........ 
Middles, sewing, 1% @ 


24 in. uplO @l14 
Zin. up5 @S8 
5 @ T% 











BOR. coccsceses ...-1.00@1.20 

Middles, select, wide, 
22% tm. .. 0. : 
Middles, select, extra, 

2%@2% in ...+.-1.60@1.70 
Middles, select, extra, 

2% in. & up...........2.30@2.00 
Beef bungs, export No. 1..30 @33 
sSeef bungs, domestic... 22 @24 
Dried or salted bladders, 

per piece 

12-15 in. wide, flat. 23 @25 
10-12 in. wide, flat... 13 @ij 


..-1.20@1.35 


8-10 in. wide, flat 5 @i7 
Pork casings: 
Extra narrow, 29 mm. & 
dn. 3.35@3.45 


Narrow, mediums, 29@32 

AM. cccce ° ....3.30@3.40 
Medium, 32@35 mm.....2.30@2.50 
Spe. medium, 35@38 mm.1.65@1.85 
Wide, 38@43 mm 1.60@1.75 
Export bungs, 34 in. cut.29 @31 
Large prime bungs, 


34 in. cut , 17 @20 
Medium prime bungs, 

34 ° ° -...-.10 @16 
Small prime bungs 9 @10 


Middles, per set, cap off.45 @54 


DRY SAUSAGE 
(1.c.1. prices) 

Cervelat, ch. hog bungs 
Thuringer enous 5 
Farmer ‘ 
Holsteiner . . + 
B. C. Salami. é 80 
B. C. Salami, new con 
Genoa style salami, ch ..88 
Pepperoni > . 
Mortadella, new condition. . 
Italian style hams 
Cappicola (cooked) 
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Pork s 
Pork : 
Frank! 
Frank 
Frank 
Bolog: 
Bolog! 
Smoke 
New | 
Mince 
Tongu 
Blood 
Souse 
Polis! 
Polist 
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ore es ae PRECI SION Control 
(.e.1. prices) (Le. prices) 
Ground 
Pork sausage, hog casings..41 @47 Whole for Saus. 
Pork sausage, bulk........ 37% Caraway seed :..... 21 26 
Frankfurters, sheep casings.47 @50% Cominos seed ...... 24 30 
Frankfurters, hog casings. . 47% Mustard sd., fey..... 21 y 
3 Frankfurters, skinless ....44 @45% Yel. American ...... 19 
s DOlOGMA .. 2. ws cccces ..41 @46 Marjoram, Chilean .. ie - 
Bologna, artificial casings. 438 @t Oregano PP py i 27 82 
Smoked liver, hog bungs...44 @47 Cormnder, Morocco, 
New Eng. lunch, specialty.57 Natural Me Besces 17 20 
Minced luncheon spec., ch. .49 Marjoram, French .. 63 69 
Tongue and blood..........41 Sage Dalmation 
Blood sausage ......... Bm BS cencsvevic 1.35 1.45 
Pe wccessee . 
Polish sausage, fre sh. ae 
Polish sausage, smoked... .44 CURING MATERIALS 
. Cwt. 
Nitrite of soda, in 425-Ib. 
SPICES bbis., del, or f.o.b. Chicago. .$ 8.89 
(Basis Chgo., orig. bbis., bags, bales) Saltpeter, n. ton, f.o.b. N. Y. | 
Dbl. refined gran | 
Whole Ground Small crystals ... | 
Alispice, prime ... 29 33 Medium crystals ..... se 
HO ae 31 35 Pure rfd., gran. nitrate of soda. 5.25 
Chili powder ° 37 Pure rfd. powdered nitrate of 
Chili pepper 7 36@ 39 GE’. 4 sadad unquoted 
Cloves, Zanzibar 34 38 Salt, in min car. ‘of 60,000 Ibs, 
Ginger, Jam., unbl.....69 64 only, paper sacked f.o.b. Chgo | 
Ginger, African HS | 56 Per ton | 
CUE cccecccs - s Granulated ............ $20.40 | 
Mace, fey. Banda Medium . 26.80 | 
East Indies - 1.28 Rock, bulk, 40 ton cars, | 
West Indies 1.15 Detroit pdadkecadkia sae 11.40 
Mustard, flour, fey . wa by POWERS 
No. 1 26 Raw, 96 basis, f.o.b | 
West India Nutmeg 52 New Orleans hbpetedeece% 5.83 IMPROVES PRODUCTION ° LOWERS costs 
Paprika, Spanish 48S@64 Refined — urd cane 
Pepper, Cayenne .. 79 i OO 7.70 End losses caused by over and 
Red. No. 1 62 Refined standard ’ beet — Boman I =< Sy -y or 
ca P - basis 7.50 4 
Pepper, Packers... 1.30 1.76 * _* > one a con 
Pepper, white 2.38 2.61 — coin nonerve ty trol. neta om air ted 
Pepper, Black less 2% ae athe ng ca” Sa | temperature regulators. ir ac- 
Malabar . 1.30 1.38 Dextrose, per ewt. curate control helps to improve 
Black Lampong. 1.30 1.38 in paper bags, Chicago ... 6.59 | quality of products and speed up 
19 production. 
19 
WRITE FOR BULLETIN 370 
13 PACIFIC COAST WHOLESALE MEAT PRICES 
47 Los Angeles San Francisco No. Portland THE POWERS REGULATOR COMPANY 
a June 27 June 27 June 27 2725 Greenview Ave. Chicago 14, Ill 
192 FRESH BEEF: (Carcass) Offices in 50 Cities—59 years of 
ti STEER: Temperature Control 
‘8 Good: | aoa 
421 500-600 Tbs. ..........847.00@48.00 $48.00@ 50.00 $49.00@ 49.50 | 
34 600-700 Ibs. ...... ... 46.50@47.50 48.00@ 49.00 48.504 49.00 | 
34 Commercial | 
| 400-600 Ibs. ...... . 45.00@46.00 47.00@ 49.00 47.50@48.50 | 
Utility 
400-600 Ibs. : 39.00@43.00 43.00@45.00 41.00@45.00 | 
cow: | “if 
Commercial, all wts.....36.00@37.00 39.00@ 44.00 40.00@ 41.00 | 
Critter. all wts........ 34.00@35.00 34.00@ 36.00 34.50@35.50 | 
e- FRESH CALF: | 
ine (Skin-Off) (Skin-On) (Skin-Off) 
2000 : | 
. 200 Ibs, down...... ... 49,00@51.00 5.00@48,00 45.00@47.00 | 
2 Commercial: | 
is 200 Ibs. down..... . 44.004 46.00 42.00@ 45.00 41.00@42.00 | Ss E A Ss oO N | N G Ss 
35 SPRING LAMB (Carcass): 5 
Choice: 
1.40 40-50 Ibs. ........ .. ++ 49.00@50.00 50.00@52.00 48.00@50.00 as a . 
t S000 Wa, ..>......2000. 48.00@49.00 48.00@50.00 47.00@49.00 ] a Oo J 
s ee | Garlic and Onion Juices 
1.10 0 ae .. 49.00@50.00 49 .00@ 52.00 48.00@ 50.00 
4 Commercial, ali wts...... 47.00@49:00 «-$8-00@49.00 as 00a 47.00 Standard strength Garlic and Onion provides a “Flavor Controt” 
71 Utility, all wts......... 45.00@ 47.00 38.00@ 45.00 40.00@ 43.00 | that improves your product and cuts your costs. These potent 
a MUTTON (EWE): °2.00@24.00 20.00@ 22.00 1.004 22.00 juices assure a uniform, full-bodied, natural flavor the year 
‘ > , 75 Ibs. dn. --- 22.00@2 .00@ 22 21.00@ 22. | 
cased Commercial, 70 Ibs. dn... 22.00@24.00 18.00@ 20.00 18.00@ 20.00 around. Enhance the sales appeal of your products with Liquid 
1.35 FRESH PORK CARCASSES: } Garlic and Onion Seasonings. 
(Packer Style) (Shipper Style) (Shipper Style) 
1.70 80-120 Ibs. oditenaues aa 32.00@34.00 is... 
120-160 Ibs. ........ 31.50@ 33.00 30.00@ 32.00 31.00@32.00 | VEGETABLE JUICES INC 
2.60 rs PORK CUTS NO. 1: s ° 
3 
4 “ey a a a . 48.00@50.00 54.00@58.00 54.00@56.00 664-666 W. Hubbard St., Chicago 10, Illinois 
10-12 Ibs. .............. 48.00@50.00 52.00@56.00 54.00@56.00 \ / 
REPRO BOB, sooss ceeceeese 47.00@50.00 50.00@ 54.00 51.00@53.00 | 
PICN ’ - 
Ge BP, ssccovece eevee C6ebs ee CK Saaeaeeae 6 «°—i(‘(“‘C‘ ee CT 'C | 
PORK curs NO. 1: | 
HAM, Skinned: 
(Smoked) (Smoked) (Smoked) 
3.45 SS 52.00@57.00 55 .00@ 59.00 55.00@ 59.00 
26-39 Me. ..... : 51,00@57.00 54.00@57.00 55.00@57.00 See Classified Page for 
3.40 BACON, “Dry Cure’’ No. 1 } ae ain - 
i 2) "> ere ” 40.00@ 48.00 48.00@52, 90 48.00@50.00 . Barliant's “best buys” of 
<4 SD MN. cccdccesccenss See 46.004 49.00 44.004 46.00 P m 
- EE aves ds ininten 38.00@44.00 nee eseeee 44.00446.00 | BAR Li ANT ) used, rebuilt and new equip- 
LARD, Refined: a 
“ MEE ao cccdsv ewan. ae 14.754 15.50 | WEEKLY ment ne _ oe Ren 
; 50 Ib. cartons & cans.... 14.50@15.50 are ee derer an ausagemaker... 
6 1 Ib. cartons. ee aap 15.00@ 16.50 15.00@ 16.50 15.00@ 16.00 y Pp b C | A L Ss 3 9 
H ‘ everything from trolleys to 
4 complete plants! 
THE FOWLER CASING CO. LTD. 
8 
5 For 30 Years the Largest Independent Distributors of 
1 
QUALITY AMERICAN HOG CASINGS BARLIANT & CO. 
: in Great Britain 
: 8 MIDDLE ST., WEST SMITHFIELD, LONDON E.C. 1, ENGLAND We specialize in packing plant liquidations. Wateh for notices of liquidation sates. 
g (Cables: Effseaco, London) 
0 
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Making Warm Friendships on Hot Jobs 
















WE 
STOCK 
STAINLESS 
STEEL 

APCO PUMPS 


For the convenience 
of our engineer 
friends we carry 
for immediate ship- 
ment, popular sizes 
of Apco Pumps in 
STAINLESS STEEL. 


WATER JACKETED 


Developed especially for the effi- 
cient handling of high temper- 
ature and highly volatile liq- 
uids. Delivers outstanding 
performance. Un- 
beatable on high 
head, small 
capacity 
duties. 











For 
Every 
Purpose 


AURORA 
CENTRIFUGAL 
PUMPS 
are available in 
many types and 
sizes—all noted for 
their streamline co- 
oan wry 
impellers an 
Write shells. 


for 
CONDENSED CATALOG "'M" 








PUMP COMPANY 
82 Loucks Street, AURORA, ILLINOIS 











STAINLESS 
STEEL 


A new shape, in two sizes, has 

been added to our growing line 

of Stainless Steel Ham Boilers. 
E2WE .. ..12-14 Ibs. 
E2WDE.. .14-16 Ibs. 


Ask for booklet 
“The Modern Method.” 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N.Y. © Chicago Office, 332 S. Michigan Ave., 4 








@ HARDWOOD DECK 
@ DOUBLE STEEL SIDE ANGLES 
@ STEEL LEGS 


@ STEEL WORK PAINTED 


¥ BOLTED WITH NEVER-LOOSENING STOP NUTS 


Made to your Size and Load Capacity! 


SKID DIVISION 


NASSAU FIBER-CRAFT CO., INC. 


GLEN COVE, N. Y. 








CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


F.0.B. CHICAGO OR 
CHICAGO BASIS 
THURSDAY, JUNE 29, 1950 


REGULAR HAMS 


Fresh or Frozen 8.P. 
 vceseces wae 4744n 
10-12 .47%4n 47%4n 
12-14 47\4n 47%4n 
14-16 .47%4n 474n 


BOILING HAMS 


Fresh or Frozen S.P. 
16-18 . .47n 47n 
18-20 : . 4544n 4544n 
20-22 ° -40%n 40%n 


SKINNED HAMS 








Fresh or F.F.A 8.P. 
10-12 494% @50 49%n 
12-14. . .49%, @50 49% n 
14-16 49144450 49% n 
4914 491gn 

48 48n 
43% 43%4n 
394 39% 391,n 
37% 371n 
341, 3414n 

. No, 2’s 
inc, 33% @34 


OTHER D.8, MEATS 


Fresh or Frozen Cured 
Regular plates. .1344n 13%%4n 
Clear Plates ... 94gn 91gn 
Square Jowls ...13% 14% 


Jowl butts 


-114%@12 114@11% 
S.P, Jowls > sxea 


114@11%4 











PICNICS 
Fresh or F.F.A. 
ah ee 82% 
4- 8 range . 31% 
6-8. 31@31% 
8-10 27% 
10-12 
12-14 , 
8-up, No. 2's 
ine, - -25% 
BELLIES 
Fresh or Frozen Cured 
oe 2. 31% 32%4n 
8-10 31% 32%n 
10-12 301%4@31% 3 
12-14 ..80%@31 
14-16 p 
16-18 
18-20 





Clear 
21n 21n 
19% 19% 
18 18 
17 17 
15% 15%@15% 
13%, 4 
FAT BACKS 
Green or Frozen Cured 
6- 8 ‘ 9 9 
8-10 -- 9% 94 
10-12 Why 914,49% 
12-14 10% 10% 
14-16 10% 10% 
16-18 11 11 
18-20 11 11 
20-25 --11 ll 





LARD FUTURES PRICES 


MONDAY, JUNE 26, 1950 





Open High Low Close 
July 10.9 
Sept. y 
Oct, 
Nov. 
Dec. 


Sales: 11,800,000 Ibs, 

Open interest at close Fri., June 
23rd; July 666, Sept. 1,553, Oct. 361, 
Nov. 297, Dec. 113; at close Sat., 
June 24th: July 642, Sept. 1,562, Oct. 
367, Nov. 298 and Dec. 113 lots. 


TUESDAY, JUNE 27, 1950 
July 10.97% 11.25 10.92% 11.15b 
Sept. 11.27% 11.50 11.1714 11.42% 
1 


Oct 11.30 1.50 11.20 11.40b 
Nov. 11.25 11.45 11.15 11.37%b 
Dee. 11.50 11.70 11.50 11.60b 


Sales: 9,320,000 Ibs 

Open interest at close Mon., June 
26th: July 609, Sept 558, Oct. 367, 
Nov. 292 and Dec. 115 lots. 


WEDNESDAY, JUNE 28, 1950 


July 11.22% 11.05 11.15 
Sept 1 50) «11.82% 11.40 
Oct 0 11.37% 11.42% 
Nov 5 11.25 11.40a 
De« > 11.55  11.62%a 





Sales 4.560.000 Ibs. 

Open interest at close Tues., June 
20th: July 340, Sept. 113, Oct. 50, 
Nov. 27 and Dee 9 lots. 


THURSDAY, JUNE 29, 1950 


July 11.12% 11.40 11.12% 11.35 
Sept. 11.40 11.77% 11.40 11.70 
Oct 11.40 11.82% 11.40 11.77% 
Nov 11.52% 11.77% 11.50 11.70b 
Dec 11.75 12.05 11.75 12.05a 


Sales: 21,000,000 Ibs. 

Open interest at close Wed., June 
28th: July 557, Sept. 1,583, Oct. 387, 
Nov. 275 and Dec 123 lots 


FRIDAY, JUNE 30, 1950 
July 11.40 11.40 11.20 : 
Sept. 11.75 11.80 11.60 
Oct. 11.75 11.90 1 
Nov. 11.70 11.90 11 
Dec. 12.05 12.22% 11.92% 
Sales: About 15,500,000 Ths 
Open interest at close Thurs., June 
29th: July 456, Sept. 1,606, Oct. 416, 
Nov. 269 and Dec. 121 lots 








WEEK'S LARD PRICES 





P.S. Lard P.S. Lard Raw 

Tierces 00s8e Leaf 

June .10.85n 9.37'44a 8.87%n 
June 11.00n ma 9.00n 
June 11.15n 9.75 9.25n 
June 11.15n 10.00 9.50n 
June -11.40n 10.50a 10.00n 
June -11.45n 10.75a 10.25n 





CALIFORNIA STATE 
INSPECTED SLAUGHTER 

State-inspected slaughter 
of livestock in California 
during May was reported és 
follows: 


Cattle 





Sheep 


Meat and lard production 
for May: 

Lbs. 
3,530,503 
6,883,568 

324,895 


Sausage 

Pork and beef 

Lard and substitutes 
Total 10,738,966 
As of May 31, California had 105 

meat inspectors. Plants under state 

inspection totaled 286 and plants un 

der state approved municipal inspec 

tion totaled 97 


CANADIAN STOCKS 


Cold storage stocks held on 
June 1 in Canada were: 





June 1* May 1 June 1 
1950 1950 1m49 
Ibs Ibs Ibs 
beef 6,166,000 91,000 13,811,000 
Veal 3,019,000 + 8.000 3,025,000 





Pork 30.551 .000 29916000 
Mutton & 
Lamb 981,000 1,600,000 1,056,000 





23,916,000 


*Preliminary 


PACKERS’ WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b 


Chgo $13.75 
Refined lard, 50-lb. cartons, 

f.o.b. Chicago 14.00 
Kettle rend., tierces, f.o.b 

Chicago 14.75 
Leaf, kettle rend., tierces 

f.o.b. Chgo. 14.75 
Lard flakes . ‘ 15.00 
Neutral, tierces, f.o.b 

Chicago 15.00 
Standard Shortening...*N. & S. 19.50 
Hydrogenated Shortening 

N. & 8. . 21.25 


*Del'd. 
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WHO 


Choice 
Good, 

Com m« 
Carne! 
Bologr 


Choice 
Hin 
Rou 
Hip 
Top 
Shot 
Chu 
Rib: 
Bris 


2i4n 
in 

74\n 
6%4n 
»%n 


ured 





000 
000 
000 


000 








| WESTERN DRESSED MEATS AT NEW YORK 

















TUESDAY, JUNE 27, 1950 50-60 Ibs. ......... None 
rt All quotations in dollars per ewt. Se ain ke wts. a 
NEW YORK Bi Sey kant, © Sree. sf 
ee, MUTTON (EWE): 70 Ibs. down: 
. ‘ Good seecsescees 28.00-26.00 
WHOLESALE FRESH MEATS FRESH PORK CUTS | Gince ms Nene Cammaralal --..+a0-+~ 0. - 20.00-28.00 
. = = ¥ ° P ’ ° ~ eee eee eee ee eee ae 
CARCASS BEEF (Le.1, prices) ‘ 500-600 Ibs. ..... None ox 
(Le.L. prices) ee 14/dow Ww — | 600-700 Ibs. 50-51.75 FRESH PORK wii ae NO. 1: 
June 28, 1950 ~ v ss pe soi 14 ao n.. gl ¢ sie | 700-800 Ibs 51.50 (BLADELESS IN 
per Ib. eee 8 —, down. .5 4 ly Geet: OOO TB. ccccccccecee MPS 
City Beles” added tite 3: | "350-500 Ibs 10-12 Ibs. ............ 48.00-49.00 
Choice, 800 Ibs./down.....50%@51% Bellies, sa. cut, seedless, 33% 500-600 Ibs. 25 12-16 Ibs. . 44.00-46.00 
Good, 800 Ibs./down.......48%4@50% 00°98 ayant tts tsp 600-700 Ibs. 15 16-20 Ibs. 35.00-37.00 
Commercial, 800 Ibs. 45% @47% ork loins, 12/down...... 484 G49 700-800 Ibs. 25, Butts, Boston Style 
Canner & cutter..........88 @43 Boston butts, 4/ 8 Ibs. ++ 2-80 a4 ; haraay _ 4- & Ibs 41.00-43.00 
Bologna bulls ..........-. 42%@63 9 - BPO rina, Nena eee trie tts | oa: ts.50-47.50 ‘Hams, Skinned No. 1: 
° pgular....... 84 | 350- ‘ 5.50-47 0 0-14 q 51.00-53.00 
BEEF CUTS Pork trim., ex. lean, 95%.47 @ City 600-700 Ibs. ‘ 45.50-47.50 Spareribe, 3 Ibs. down.. 38 00-4000 
(Le.l. prices ‘ ” -- | Utility: 
Choice: : — Hams, regular, 14/down.._ 51 350-600 Ibs Wene 
Sieds @ ribs 59 @é6l Hams, skinned, 14/down..51 @53 cow 
2 8 eee > . ° ain € : 
—, Z Y. flank off. +4 @57t as mo ma me Whe. 12 down. re oa e ~ Commercial, all wts 39.25-42 MAY CANADIAN 
ips, full ......+..... 63 @66 atom tettn GAA tn. : Utility, all wts 38.00-38.7¢ 
op sirtoe’ <<a gos Rowton, bette, 479 theta | CM: a nn SLAUGHTER 
Shor oins, untrimmec 75 a82 . . - — eon 1 C » s y . 
Chucks, non-kosher .....47 @48 Spareribs, 3 down sss... 41 @is anner, all wts........ None In its report of May 1950 
Ribs, 30/40 lbs 68 @72 Pork trim, regular........ 18 @22 VEAL—SKIN OFF: . . 
| aight Bp Choice: slaughter of livestock in 
orianhe vakscexeszans oc ee Lames , 2° #3 00-47-00 inspected plants in Canada, 
00d : (Le.l. prices “ . * 
Hinds & ribs...........56 @60 Choice lambs 58 @a2 Good the Dominion Department of 
Rounds, N. Y. flank off..53 @55 ~ SO ae 32 50- 80 Ibs. None Sus « olteen 
og? peters Go Good tases wjrreresseees 57 a2 110 ii o0-4¢.90 8viculture gives the aver- 
Top _sirloins ary a3 ass winieiiie:. of. & a... on 110-150 Ibs 41.00-43.00 age dressed weight of hogs 
Short loins, untrimmec 8s @i on ‘ae 7 7h . < “@ « : 
Chucks, non-kosher 4 @A4T Loins, gd. & ch —— Ces _~ None as 163.3 Ibs.; cattle, 485.3 
Ribs, 30/40 Ibs.........60 @64 MUTTON 180-110 Ibe 39.00-40.00 lbs.; calves, 90.5 Ibs., and 
see 8 seeresescovesees a i 0-150 Ibs 40.00-41.00 
Flanks 19 @20 (Le.1. prices) Utility, all wis + ated sheep and lambs, 52.4 lbs. 
Western ‘ " sak - s 
FANCY MEATS Good, under 70 Ibs ...2% @26 —' _— These weights compare with 
-c.l. prices) Comm., under 70 Ibs.....20 @23 Bh — 167.5, 491.5, 95.7 and 46.8 
Veal bre Bi under 6 oz........ 65 SPRING LAMB (All Weights) : lbs ey a .] , M: 
inna... 80 VEAL—SKIN OFF chaise 56.00-t 50 oo »s., respectively, in May a 
“hye iood . 55.00-5 . 
Reet | ~~ aa Sous 30 (Let. prices) Commerciak 50.00-53.00 year earlier. The numbers of 
Beef livers, selected... a A -~-adace ‘oe? Oe Utility .. None livestock slaughtered during 
amt ee .... 55 Goo CAB ...... +00. , : 
aw hy = Commercial care ass. 39 @4i oe the two months were as fol- 
Oxtails, over % Ib 35 yt ee , 30-40 Ibs . None lows: 
| 40-45 Ibs. . None 
DRESSED HOGS BUTCHERS’ FAT 45-50 Ibs None brn 4 
Hogs, gd. & ch., hd. on, If. fat in (Le.1. prices) | 50-60 Ibs. . None . . o hen 
a oni ‘ . a : Cattle 102,844 102,585 
100 to 136 Ibs.... 30% @3l Shop fat 4 Good “ ms -~y- 
187 to 153 Ibs..........30%@31 Breast fat Fades 1% | 30-40 Ibs None Calves 116,843 95,684 
+ ‘ a4 “ ai4 « 
154 to 171 Ibs 30% @31 Edible suet ........ 1% | 410-45 Ibs ; None Hogs 433,830 313,637 
172 to 188 Ibs..... .. 804,431 Inedible suet 1% 45-50 Ibs None Sheep 8,513 10,451 


MINUTE STEAKS...NEW MARKETS 
FOR TOUGHER CUTS OF BEEF! 







ELECTRIC STEAK AND PATTY MOLDING MACHINE 


SELL STEAKS INSTEAD OF STEW BEEF. Use your end pieces and 
lower priced cuts to produce tender, appetizing ‘‘T STEAKS" — 
they sell at higher prices—they increase sales volume—they require less 
commsmny time and labor to process—all of which means GREATER PROFITS. Also 
AUTOMATIC supply your accounts with hamburger patties, pork sausage patties, ham 
s 00 steaks, mock chicken steaks, veal chops, veal cutlets, etc.—all of these 
Only 5 GS are processed on the same machine. The HOLLYMATIC pays for itself as 
F.0.B. CHICAGO it produces. Write today for full color folder giving complete details. 
The HOLLYMATIC molds, ejects, and stacks 1800 patties per hour on 
processed paper. Accurate control of size, weight, and shape of patty 
whether sandwich thin or steak thick—from all types of ground meat, fine 
hamburger to coarse chopped steak . .. range from 3 to 16 patties per Ib. 


REPRESENTATIVES WANTED —Territories open east of the Rockies 
for INDIVIDUALS to handle sales and service of HOLLYMATIC machines 
and supplies. Only those best qualified will be selected. 


HOLLY MOLDING DEVICES, Inc. 


DEPT. A, 6733 SOUTH CHICAGO AVENUE, CHICAGO 37, ILLINOIS 
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TALLOWS AND GREASES 


Thursday, June 29, 1950 











In view of the Korean situation 
which developed over the weekend, 
sellers were inclined to withhold offer- 
ings, pending developments. Interest by 
smaller consumer buyers and dealers 
slowed down after the slight flurry 
early last week and the large soap in- 
terests continued to remain inactive in 
this market. 

Bids for prime tallow for Japan were 
in the market last weekend with quan- 
tities stated to be 7,000,000 to 8,000,- 
000 lbs. and prices indicated at 5.55 to 
5.85 in drums, f.a.s. Midwest sources 
were inclined to decline these inquiries. 
Later it was indicated that some mate- 
rial may have been obtained from east- 
ern surpluses, but this report was 
without confirmation. 

Tuesday prime tallow sold at 4%ec 
and A-white grease moved at 45%c, with 
further interest at these levels. Other 
materials were called saleable at in- 
side the range quotations, with sellers 
holding firm for fractionally higher 
prices on materials that were offered. 

At midweek the situation became 
tighter with a general feeling that 
higher prices were in the offing. 

Thursday morning yellow grease sold 
at 4c and bids were in the market for 
choice white at 4%c without any action 
developing. 

The East reported the domestic tal- 
low market steady, with firm under- 
tones due to heavy export inquiry and 
recent volume of business in this direc- 
tion. Large soapers showed little inter- 
est. On the greases, the eastern mar- 
ket continued steady. Soapers_ pur- 
chased a limited amount of choice white 
grease early in the week and then 
withdrew. Dealers bought yellow grease 
at 4%c, but otherwise the market was 
inactive. 

The West Coast market was steady 


Kunty Kate. 
METAL 


ned especially for cle 


Desig a 
processing equipment. 


= 
hands or injure metal o 


Metal Sponges oF 
to keep clean. 


SILVE 


easy 


NICKEL, 


KURLY KAT 


2215 5 MICHICAN AVE 
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aning all types of 
ill not rust oF splinte 
plated surfaces. 
e fast working, 


Made 


and quoted nominally at 5%c for fancy 
tallow, 5c for prime, 4%c for special, 
and 3%c for yellow grease. 

TALLOWS: Thursday’s 


quotations 
(carlots delivered usual consuming 
points), were: Edible tallow 5%c@6c; 
fancy, 54% @5%c; choice, 5%c; prime, 
5@5%c; special, 4%c; No. 1, 44%c; No. 
3; 4c, and No. 2, 3%c. 

GREASES: Thursday’s quotations 
were: Choice white, 5@5%c; A-White, 
4%c; B-white, 4%4c; yellow, 4c; house, 
3%c; brown, 3c, and brown (25 acid), 
3c. 





FERTILIZER PRICES 
BASIS NEW YORK DELIVERY 
Ammoniates 


Ammonium sulphate, bulk, per ton, f.o.b. 


,... ¢« sa $35.00 
Blood, dried 16% per unit of ammonia...... 5.50 
Unground fish scrap, dried, 

60% protein nominal f.o.b. 

ee WN. CP MEER cos cvccscnecsces 2.00 
Soda nitrate, per net ton, bulk, ex-vessel 

ee ee EONS cect ccccce scenes 48.00 

i a a a wince ge pie 51.50 
Fertilizer tankage, ground, 10% ammonia, 

Bey MR ding WOE ccncnssceeoccreosceess nominal 


Feeding tankage, unground, 
bulk, per unit of ammonia 


10-12% ammonia, 


Phosphates 


Bone meal, steam, 3 and 50 bags, 


per ton, f.o.b. works ..... ere Ul, 
Bone meal, raw, 444% and 50% in bags, 

per ton, f.o.b. works ..... eeeereedeboos 60.00 
Superphosphate, bulk, f.o.b. Baltimore, 

BO Oe TE ohn cee daeb en desensesceensse .76 


Dry Rendered Tankage 
50% protein, unground, per unit of protein. ..$1.50 





RAISES FATS IMPORT DUTIES 


The government of the Dominican 
Republic recently increased the rate 
of import duties on various edible fats 
and oils and related products. The most 
significant increases were made in the 
duties on imported lard, raised from 7 
to 23c per lb.; tallow from 3 to 9c per 
lb., and other vegetable oils from 8 to 
23. The purpose of the legislation is to 
reduce the importation of edible fats 
and thereby stimulate the demand for 
peanut oil produced domestically. 


BY-PRODUCTS MARKETS 


(Chicego, Thursday, June 29, 1950) 


Blood 
Unit 
Ammonia 
*Unground, per unit of ammonia............ $6.00 


Digester Feed Tankage Materials 
Wet rendered, unground, loose 

Low tes rye Ss ..*$7.75@8.00 

High test . wows ° 7.25 

Liquid stick tank cars ate 3.75 

Packinghouse Feeds 

Carlots, 

per ton 

..$ 95.00@105.00 

105.00@ 115.00 


50% 


Re oF 
55% 


meat and bone scraps, bulk. 
meat scraps, bulk... 
50% feeding tankage, with bone, 
bulk "08 eesees 
60% digester tankage, bulk... 
80% blood meal, bagged ee 
65% special steamed bone meal, 


105.00n 
100. 
120.00@ 130.00 


bagged ... 75.00 
Fertilizer Materials 

High grade tankage, ground 
Per unit ammonia awe . 86.500 
Hoof meal, per unit ammonia .. 5.500 

Dry Rendered Tankage 

Per unit 
Protein 


Cake 
Expeller . 


*$1.70@1.80 
encesneese * 1.70@1.80 


Gelatine and Glue Stocks 
Calf trimmings (limed). assecscces Bee Sane 
Hide trimmings (green, salted)... 1.25@ 1.350 


Summer coil dried, per ton -* 70.00@ 75.00 
Cattle jaws, skulls and knuckles, 


per ton . Cocsecscoccosccccocce] GORE eEem 

Pig skin scraps and trim, per Ib..... 6@6%n 
Animal Hair 

Winter coil dried, per ton........$ 105.00 


Summer coil dried, per ton.... 
Cattle switches, per piece 
Winter processed, gray, Ib........ 13n 
7% @8n 


* 70.00@ 75.00 
5@5% 


Summer processed, gray, Ib..... 


*Quoted delivered basis. 





EASTERN FERTILIZER MARKET 
New York, June 29, 1950 


Cracklings continued to sell on a 
steady basis at $1.50 per unit protein, 
f.o.b. New York. There was little in- 
terest displayed in tankage and blood. 
Several cars of blood sold at $5.50, 
f.o.b. New York, and a car of wet ren- 
dered tankage was reported sold at 
$6.00, f.o.b. New York. 
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VEGETABLE OILS 


Wednesday, June 28, 1950 











The crude edible vegetable oil mar- 
kets displayed a fair demand late last 
week. The high volume that would be 
expected never appeared. Although a 
strong undertone was noted, the quiet 
situation still held command on Mon- 
day and continued until midweek. 

Prices were of a mixed variety as 
some advanced while others declined. 
Corn oil and soybean oil lowered “%e 
from the previous week. Cottonseed oil 
showed a %c decline. Coconut oil and 
peanut oil showed price advances of 
%e and %c, respectively. 

CORN OIL: Sales of 13%c resulted 
from bids of 13%c and offerings of 
14c on Friday. The bids and offerings 





VEGETABLE OILS 


Wednesday, June 28, 1950 


Crude cottonseed oil, carlots, f.o.b. mills 

WE Av eeeccedndeke cesses beeedehuass etas 13%n 

a a ald dele 134gn 

Texas ... o Site 
Corn oil, in ‘tanks, f.0. bv. mills tel tai .13%n 
Soybean oil, in tanks, f.o.b. mills Midwest. 12\%a 
Peanut oil, f.o.b. Southern Mills............ l4n 
Coconut oil, Pacific Mills...................13%a 
Cottonseed foots 

Midwest and West Coast................. 1% @2 

| eee eee re eee 1% @2 

Wednesday, June 28, 1950 
Prices f.o.b. Chicago 

White domestic vegetable....... cma 27 
WROD GEREE BBE. occ cc cccccccccteccsssccoce 27 
Milk churned pastry............... ; eo. 
Water churned pastry. nite tatiana nie 23 


remained steady at the opening of 
this week, but sales were scattered. 
Toward midweek, limited sales at 13%¢ 
were noted. On Wednesday the dor- 
mant market was quoted, in qa nominal 
way, at the previous selling price. 

SOYBEAN OIL: Sales at 12%c and 
12%c were made late last week, after 
which buyers dropped from the market. 
The absence of buyers resulted in lower 
offerings and soybean oil sold for 12%c. 
Buying interest again failed to show, 
causing another lowering of offerings. 
The late asking price was 12%c. 

PEANUT OIL: This market display- 
ed a very dull situation late last week 
and early this week. The dull market, 
caused by a lack of offerings, developed 
a strong undertone and eventual price 
advances. Nominal quotations steadily 
climbed from 13%c to 14c. Only a few 
sales were made throughout the week. 
The sales were at 14c. 

COCONUT OIL: Friday’s bids of 
12%c were too low to be considered 
by sellers. The sellers, having only a 
limited supply, were at a bargaining 
advantage. Reluctantly, buyers paid 
13c for the oil. After these sales of- 
ferings were raised to 13%c. 

COTTONSEED OIL: After early 
sales, in the Valley at 13%c and in 
Texas at 13%c, the market quieted. 
For the remainder of the week only 
scattered sales were made. The trades 
were in Texas at 13%c and 13%c, de- 
pending on the shipping point. On 


Wednesday the market was quoted at 











FRENCH 
HORIZONTAL 
MELTERS 


Are 
Sturdily 
Built. 


Cook Quickly 
Efficiently. 


PIOUA, OHIO 











THE FRENCH OIL MILL MACHINERY CO. 


13%c nominal in the Valley and 
Southeast, with 13%c the nominal price 
in Texas. 

Cottonseed oil consumption totaled 
201,100 bbls. during May, compared 
with 280,950 bbls. in April and 301,073 
in May of 1949. 

Cottonseed oil futures quotations at 
New York during the first four days 
of the week were reported as shown 
in the following table: 


MONDAY, JUNE 26, 1950 


Open High Low Close Pr. cl. 
July 15.40 15.80 15.40 *15.53 15.40 
Sept 15.20 15.49 15.18 15.30 15.08 
Oct --°14.30 14.69 14.40 °14.45 14.23 
_ se 14.10 14.42 14.10 14.28 13.96 
dan eevee . es eee +**e 
Mar .. *13.95 14.44 14.33 14.27 13.92 
May ° *13.95 14.36 14.36 *14.26 13.89 

Total sales: 381 contracts. 

TUESDAY, JUNE 27, 1950 
July ......°15.85 15.80 15.42 *15.54 15.53 
Sept. ......°15.20 15.66 15.22 *15.40 15.30 
GES. sesces *14.25 14.85 14.37 "14.54 14.45 
Dec. 14.25 14.71 14.22 14.37 14.28 
Jan ° cece 
Mar. ......°14.20 14.68 14.28 °14.34 14.27 
May *14.02 oss "14.33 8615.53 

Total sales: 497 contracts. 
WEDNESDAY, JUNE 28, 1950 

July -»+-°15.30 15.50 15.30 15.338 15.54 
Sept. .....°15.35 15.42 15.15 15.25 15.40 
Oct. . -. "14.46 14.57 14.47 14.50 14.54 
Dec. . 14.40 14.45 14.36 14.36 14.37 
Jan. . , 6000 
Bee. cesses *14.32 *14.25 14.34 
May *14.32 14.37 14.22 14.22 14.38 


Total sales: 281 contracts. 


THURSDAY, JUNE 29, 1950 
July .. 15.30 15.52 15.20 *15.51 15.33 
Sept. ....... 15.20 15.40 15.08 15.28 15.25 


Oct. os 14.41 14 14.30 *14.6% 14.50 
Eee. ae 14.25 14.60 14.15 14.49 14.36 
Mar eeeee*14.15 14.56 14.15 °14.40 14.25 
May .. *14.15 ose 9246.48 146.4 
Total sales: 277 contracts 
*Bid. 



































Builders of Dependable 


Machinery Since 1834 
Cut Grinding Costs—insure more uniform grinding—re- 
duce power consumption and maintenance expense—pro- 
vide instant accessibility. Stedman’s extreme sectional 
construction saves cleaning time. Nine sizes—5 to 200 
H.P.—capacities 500 to 40,000 Ibs. per hr. 


STEDMA 
5 











04 INDIANA AVE., AURORA, 
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FOUNDRY & MACHINE WORKS 
INDIANA, U. S. A. 





JACKETED 
KETTLES 


Hamilton Kettles give you . . 
economy, true full capacity, true even bowl thick- 
ness, maximum protection against leakage, excep- 
tionally long working life. . . . 
found in other Kettles on the market today. 


Built to 90 Ibs. and 125 Ibs. working pressures 
in sizes from 15 gallons to 500 gallons. 


For complete information, write, wire, or phone 


E. G. JAMES CO. 
316 S. LA SALLE STREET « CHICAGO 4, ILL. 
Telephone: HA rrison 7-9062 





. heating speed and 


Kettle values not to be 
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’ Market inactive and mixed during 


week—Total volume about 25000 

—Ex-light native steers and light 

native steers lower, butts higher 

—Outside markets also dull, but 
all markets about steady. 


CHICAGO 

PACKER HIDES: Trading in the 
packer hide market was about the slow- 
est it has been for some time. A variety 
of explanations were advanced for this 
dullness, with all of them probably 
contributing. Packers were well sold, 
the foreign situation, poor leather busi- 
ness, tanner vacation time, and the 
anticipated arrival of Argentine hides 
were all mentioned. 

Actually, it appeared as though both 
buyers and sellers were well enough 
satisfied with their market position so 
that in the absence of any strong bur- 
densome holdings neither party showed 
much inclination to trade and was wait- 
ing for the other to move first. 

In what little trading was accom- 
plished most of it was of a cleanup 
nature and in this selling prices worked 
%@l1c lower. On the other hand, June 
butts registered a %c advance with 
only a couple trades reported. 

Early in the week the Association 
sold car of butts at 20c, with kosher’s 








Reduce Your Handling Costs 
with this 


PACKER-ENDORSED 


Vat DUMPER 





More and more packers are step- 
ping up their production with these 
job-proven VAT DUMPERS ... 
made by the first manufacturers in 
the field! There is no substitute for 
experience . . . put these experi- 
enced-backed VAT DUMPERS to 
work for you .. . modernize your 
plant operations NOW! Write for 
details. 


Manufactured and sold by 


MATERIALS 
TRANSPORTATION CO: 


400 N. Michigan Ave., Chicago 11, Ill. 
SU perior 7-7421 
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discounted %ec. At the same time, in 
the only sale of Colorados during the 
week, an outside packer sold 2,500 
June at 19%c, steady. Later in the 
week two sales of butts, totaling about 
3,100 hides, were made at 20%c, Chi- 
cago basis. 

Ex-light native steers, which have 
not been traded’ in some time, were 
most active during the week, as packers 
moved their accumulations of this 
classification. About midweek, one 
packer sold 3,100, and another sold 
1,000. This was followed by a third 
sale of about 6,000. 

In the first sale the June hides 
brought 29c, with the prior June dis- 
counted %c. The second sale was at 
29c while the final and largest trade 
was made with April forward at 29c 
and those prior April at 28c. 

Car Sioux City light cows sold 26c. 
Car St. Paul light cows sold 25%c. Car 
branded cows sold 24%c, and 2,500 
river bulls, April-May, sold 15%%c, all 
steady prices and Chicago basis. 

In two trades that were down from 
last reported prices, car light native 
steers sold 25%c, Chicago basis, and 
2,400 Fort Worth light cows sold 30c¢ 
f.o.b. The sale of the light native steers 
was off. 4c, while the Fort Worth trade 
was le lower; however, as the bidding 
for these light cows had been around 
28c, in one sense this sale was not in- 
dicative of weakness. 

CALFSKINS: While the market for 
calfskins and kipskins continues on the 
quiet side, available information indi- 
cated interest at last levels, with the 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 
Week ended Previous 


Cor. week, 
June 27, 1950 Week 1949 


Nat. strs. ...281%4@26 23%4@26% 18% @22 
Hy. Tex. strs. 2044n 20 17 
Hvy. butt. 

brnd’d strs.. 20% 20 17 
Hy. Col. strs. 19% 19% 16% 
Ex-light Tex. 

We Sennceé 27n 27% 24 


Brnd'd cows .: 
Hy. nat. cows 
Lt. nat. cows 


@24% 24 @24% 19 @19% 
425% % @25% 19%@21% 


@26% 23 @26% 23 @23% 
2 2 2 





Nat. bulls ...15%@16% 15%@164 16 @16% 
Brnd'd bulls .14%@15% 14%@15%4% 15 @15% 
Calfskins, Nor.62% @66 62% @66 60 @é2% 
Kips, Nor, nat. 50 nO 48 
Kips, Nor. brnd. 47% 47% 451% 
Slunks, reg. 3.35 3.25 2.85 
Slunks, hris. 00 20 90 @95 
CITY AND OUTSIDE SMALL PACKERS 
41-42 Ib. aver. 26 25%@26% 18 @19 


50-52 Ib. aver. 23 @23% 23 @23% 17 @18 
63-65 Ib. aver. 19 @19% 19% 12 @13 
Nat. bulls ...13 @14 13 @14 11 @i2 


Calfskins ....46 @48 46 @48 38 @40 
Kips, nat. ...32 @34 32 @34 30 =@32 
Slunks, reg. .2.60@2.85 2.60@2.75 2.00 
Slunks, hris. 60 @70n 70 50 @75 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis: small packer hides 
quoted selected, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


All weights, 

50-52 ...... 19 @20 19 @20 154%n 
DE. wevesces 10 @i1 10 @i11 10 @lii 
Calfskins ....27 @28 27 @28 21 @23 
Kipskins ..... 24 @25. 24 @25 19 @20 

All country hides and skins quoted on flat trimmed 
basis. 

SHEEPSKINS, ETC. 
Pkr. shearings, 

No. 1 .... 3.00@3.10 3.00@3.10 2.50@2.85 

Dry pelts ....35 @36 35 29 «@31 


Horsehides. 


untrimd. 11.00@12.00 11.00@12.00 9.00@9.50 


few offerings that are around all at 
higher prices. In a sale not previously 
reported here car of St. Louis kips sold 
at 50c. 

A little trading in slunks was re- 
ported from both the packer and small 
packer markets. In the packer trading 
regular slunks sold at $3.35, while in 
the small packer market they brought 
$2.90 on a selected basis. 

WEST COAST: As was the case in 
most all the hide markets, little was 
accomplished in the way of trading in 
this area. In a carry over trade from 
last week, total of 5,000 independent 
packer hides sold with the cows bring- 
ing 23c and the steers 19c. 

As most of the big packer selling 
extended only into the first week of 
July, some selling is anticipated from 
this direction in the near future. 

OUTSIDE SMALL PACKER: After 
enjoying several weeks of activity this 
market turned considerably slower dur- 
ing the last few days. Traders advanced 
various opinions and explanations for 
the market’s dullness, but seemingly it 
was a case of packers being bullish 
in their ideas and for the most part 
tanners refused to go along with them. 

There were numerous offerings and 
even a few bids, but generally these 
were %@lc apart. A little trading was 
concluded during the week at mostly 
undisclosed prices, because hides were 
sold on selected and premium basis. 
Couple mixed cars brands and natives, 
60/up, sold at 18¢ and 20c. Car 50-Ib. 
average in the country market sold at 
19c, both sales Chicago basis. At the 
close of the week the market was called 
mostly steady with the preceding week, 
with a few light classes fractionally 
higher while some of the heavier hides 
were just a shade weaker. Bulls remain 
plentiful and hard to move. 

SHEEPSKINS: As has been the case 
for some time now, the shearling mar- 
ket keeps rolling along without much 
change. Demand continues good and 
most offerings are moved shortly after 
they are made on the market. About 
the only change to report is that the 
No. 3 and No. 2 shearlings are becom- 
ing more and more scarce and that in 
California the “genuine” selling is 
about finished. 

Several cars were sold during the 
week with most of the sales in the same 
price ranges mentioned last week. Car 
No. 1 shearlings sold $3. Couple mixed 
cars No. 2 and No. 3 shearlings sold 
$2.30 and $1.75. Mixed car No. 1’s, 2’s 
and 3’s sold $3, $2.20 and $1.75. Several 
mixed cars No. 1’s, 2’s and 3’s sold 
$3.10, $2.30 and $1.80. The “genuine” 
market was rather quiet, with mouton 
interests reportedly paying as high 
as $3 each for the better grades while 
sales to pullers went as low as $2.75. 

Pickled skins remain scarce because 
tanners are getting just a small portion 
of the skins, but two sales were re- 
ported during the week. One small lot 
moved at $14 per doz., while another 
sold at $14.25 selected basis. Dry pelts 
were slightly stronger and sold at 36c¢ 
with few topping at 37c. 
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N. Y. HIDE FUTURES 


MONDAY, JUNE 26, 1950 





Open High Low Close 
BERY cccccecse 23.10b bows 6¥%e 23.25b 
ey  6ceveee 21.00 21.05 20.40 20.40 
Oct Ay cone he 3.250 
Ms. oc covcee 20.75b 20.81 20.55 
Mh senetesé ooes oeee ones 
Mar. ........20.50b 20.20b 
MP. oscccecs s : 22.50n 
MO ccrcescs 20.20b 19.95b 


June dean sews 
Closing unchanged to 5 points up; sales 65 lots. 


TUESDAY, JUNE 27, 1950 
20.55b 20.70 20.45 20.46 


rr ae ee 23.30n 
Gs secccece 20.60b 20.70 20.46 20.46 
SEPP T TS TET ee seen sone 22.91n 
Mar 20.30b 20.21b 
BPP. cccccces sess 22.56n 
PP as0cesee 20.00b 19.96b 
July ‘51 . -23.00b 23.31b 


Closing 6 points up to ‘2 down; sales 64 lots. 
WEDNESDAY, JUNE 28, 1950 
20.70 55 


Sept. .......20.55b 20.55 20.59b 
es a606ssed.ct02 esse oes 23.44n 
{es .20.55b 20.70 20.58 20.60b 
MM cnccvces ses pene a 23.04n 
MEE, ons ...20.30b 20.50 20.50 20.40b 
ea anaes eevee eee 22.69n 
Fe eer bce oes 20.15b 
July . .23.00b 23.44b 


Closing 13 to 19 points higher; sales 21 lots. 


THURSDAY, JUNE 29, 1950 
Sept hee . 20.35b 20.65 20.54 20.57b 
Oct. .. bw a . 23.42n 
OC, ccccccece SOO 20.60 20.55 20.55b 
a —— june 23.02n 
Mar. . on 20.25b x 20.30b 
RR er 5 oe 22.67n 


June 20.00b 

July ‘51 23.42b 
Closing 2 to 15 points lower; sales 19 lots. 

FRIDAY, JUNE 30, 1950 

Sept 20.50b 20.75 20.51 20.68 

Oct : ‘ e 

Oe, cccce 20.50b 20.75 20.50 20.66b 

Jan e , — 

Mar se 20.25b 20.50b 

Apr. 


June . 222.2 120.00b 20.30 
MT \ccsnesee 23.10b : 23.53b 
Closing 11 to 30 points higher: sales 35 lots 


20.35 20.35 





WORLD WOOL PRODUCTION 


The 1950 world wool production has 
been estimated at 3,900,000,000 lbs., an 
increase of nearly 100,000,000 lbs. over 
the revised 1949 total, according to in- 
formation available to the Office of 
Foreign Agricultural Relations. The 
estimate is only 55,000,000 Ibs. or 3 per 
cent below the 1936-40 average. Eco- 
nomic and physical conditions in the 
major wool producing countries of the 
Southern Hemisphere are favorable for 
increased production, but the upper 
limit of production is being approached. 

Sheep numbers and wool production 
in Europe have nearly attained their 
prewar levels and further increases are 
expected. The record prices for wool 
during the past year have caused all 
minor producing countries to increase 





wool production to the limit. Conditions | 


are not conducive to increases in Can- 
ada and the United States where de- 
creases in sheep numbers continued 
during the year. In most other areas 
economic conditions are currently favor- 
able. 





CHICAGO HIDE MOVEMENT 

Receipts of hides at Chicago for the 
week ended June 24, 1950, were 4,016,- 
000 lbs.; previous week, 5,069,000 Ibs.; 
same week 1949, 6,407,000 lbs.; 1950 to 
date, 148,465,000 lIbs.; corresponding 
period a year earlier, 184,922,000 lbs. 

Shipments for the week ended June 
24 totaled 3,944,000 lbs.; previous 
week, 4,683,000 lbs. same week last 
year, 4,300,000 lbs.; 1950 to date, 113,- 
262,000 Ibs.; same period 1949, 130,286,- 
000 Ibs. 
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FRIDAY'S CLOSINGS 


Provisions 


The live hog top at Chicago was 
$22.50; the average, $19.50. Provision 
prices were quoted as follows: Under 
12 pork loins, 4942@50; 10/14 green 
skinned hams, 50; 4/8 Boston butts, 
39@39%; 16/down pork shoulders, 
32@32%; 3/down spareribs, 36% @37; 
8/12 fat backs, 9% @9%; regular pork 
trimmings, 18@18%; 18/20 DS bellies, 
2in; 4/6 green picnics, 33; 8/up green 
picnics, 26%. 

P.S. loose lard was quoted at 10.75a 
and P.S. lard in tierces at 11.45n. 


Cottonseed Oil 


The closing cottonseed oil futures 
quotations at New York were reported 
as follows: July 15.75b, 15.85a; Sept. 
15.56; Oct. 14.97; Dec. 14.74; Mar. 
14.72b, 14.76a; May 14.72b, 14.80a. 
Sales totaled 373 lots. 





LIVESTOCK CAR LOADINGS 

A total of 7,283 cars were loaded with 
livestock during the week ended June 
17, 1950, according to the Association 
of American Railroads. This was an in- 
crease of 110 cars from the same week 
a year earlier, and a decrease of 3,552 
cars from the week in 1948. 





AMI Meeting to be Held 
at Land O'Lakes, Wis. 


The American Meat Institute will 
hold a “Dutch Treat” luncheon meeting 
on July 21, 1950, at the King’s Gate- 
way at Land O’Lakes, Wisconsin. The 
purpose of the meeting is to afford an 
opportunity for discussion of various 
new problems of general interest con- 
fronting the industry. Edward C. Jones 
of Jones Dairy Farm, Fort Atkinson, 
Wis., will preside over the meeting, 
and Homer R. Davison, vice president 
of the Institute, H. D. Tefft and Mer- 
rill O. Maughan, also of the Institute 
staff, will be in attendance. 





HOGS AT 8-MONTH HIGH 

The $22.50 per cwt. paid for hogs at 
the Chicago market on Friday, June 
30th, was the top high since mid-Sep- 
tember. This price was also $6.50 above 
the $16 peak the day federal support of 
the market ended March 31. 





FINANCIAL NOTES 


The board of directors of John Mor- 
rell & Co., has declared a dividend of 
12%ec on its common stock, payable 
July 29, 1950, to stockholders of record 
at the close of business July 7, 1950. 





Cot CO 


BONELESS BEEF «BEEF CUTS 


FOR CANNERS, SAUSAGE MAKERS, 
HOTEL SUPPLIERS, CHAIN STORES, 
AND DRIED BEEF PROCESSORS 





Are you fully satisfied with your bone- 
less beef situation? Are you getting 
consistent quality and handling at the 
right price? Why not discuss your prob- 
lem fully with people who have made 
a close study of this phase of the meat 
packing industry? Write us today about 
our cost-control system for supply- 
, ing your boneless beef needs in the 
é: f. most economical manner. Check and 







return coupon. 





vu. Ss. Inspected meats ONLY 


B ( FA ease A% A 


Bull Meat 


O Beef Clods 

O Beef Trimmings 

O Boneless Butts 

© Shank Meat 

O Beef Tenderioins 

O K Butts 

O Boneless Chucks 

O Bonel Beef R 4 

Insides and Outsid 

and Knuckles 


0 Short Cat Boneless 
Strip Loins 


O Beef Rolis 
O Boneless Barbecue Round 

















Look for the Cost Control § 


d Cartons 


on all Barrels ao 


2055 W. PERSHING ROAD, CHICAGO Q, ILL., (Teletype CG 427 
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LIVESTOCK AT 65 MARKETS 


A summary of receipts and disposi- 
tion of livestock at 65 public markets 
during May, 1950. 


CATTLE (EXCLUDING CALVES) 


Total Local Total 

receipts slaughter shipments 

May, 1950 ....... 1,452,774 791,937 638,721 

MAY, 190 ... 2000 1,374,093 761,035 583,344 

Jan.-May, 1950 ..6,673,506 3,690,928 2,873,716 

Jan.-May, 1949 ..6,747,858 3,832,282 2,814,267 
S-yr. av. 

(May, 1945-49) .1,446,547 654,004 786,105 

CALVES 

May, 10950 ....... 418,153 238,778 167,211 

BOF, IED .ncccee 453,611 263 ,633 176,382 

Jan.-May, 1950 ..1,887,046 1,096,392 738,691 

Jan.-May, 1949 ..2,031,909 1,232,943 745,969 
S-yr. av. 

(May, 1945-49). 508,627 289,606 210,035 

HOGS 

May, 1950 ...... 2,836,481 1,907 ,984 905,119 

May, 1949 ...... 2,450,660 1,572,734 852,799 

Jan.-May, 1950. 14, 951,310 10,075,715 4,793,133 

Jan.-May, 1949. .13,426,315 8,921,712 4,428,284 
S-yr. av. 


(May, 1945-49). 
SHEEP AND LAMBS 


2,368,855 1,556,195 807 ,229 





May, 1950 .......1,45 605 553 848,757 
BS, BED ccccces 1,2 3°692 491,197 744,553 
Jan.-May, 1950 . .5,583,2% 2 2,709, 472 2,869,926 
Jan.-May, 1949 ..5 "400. 709 578,294 2,814,950 
S-yr. av. 

(May 1945-49). 1,705,317 778,982 808,781 


Note: Total receipts represent livestock move- 
ments at the specified markets including through 
shipments and direct shipments to packers when 
such shipments pass through the stockyards. 





SALABLE AND DRIVEN-IN 
RECEIPTS AT 65 MARKETS 


The USDA reports the total salable 
and driven-in receipts at 65 public mar- 
kets in May, 1950, as shown in the table 
below: 


TOTAL SALABLE RECEIPTS 





May May 

1950 1949 
GRBEED  cccccccscccccocccce 1,200,405 1,162,877 
Calves 322,825 334,197 
Hogs .... vecsas "2,100,772 1,811,867 
EPP TT TT 791,286 622,788 

TOTAL DRIVEN-IN RECEIPTS 

ROGET -5ccdc0sssvesscedors 1,127,931 1,059,899 
DEE. 60d ccacasncedeeeens 334,276 342,233 
Eee 1,914,091 
She MP. 6000s c00ecteeesesee 696,853 568,582 


*Does. not include through shipments and direct 
shipments to packers when such shipments pass 
through the stockyards. 


Larger Carcass Contest is 
Expected at Barrow Show 


The carcass contest of the National 
Barrow Show at Austin will be larger 
than before since every exhibitor at the 
show may enter one hog in the competi- 
tions, whereas in previous years, a total 
of 56 barrows was permitted in the con- 
test. Formerly, quotas had to be estab- 
lished for the various breeds and cross- 
breeds to keep the total number of en- 
trants from surpassing the set amount. 
It is expected that there will be 300 bar- 
rows in the carcass contest. The grow- 


ers of crossbred and hybrid hogs can 
enter, too, as long as they have a truck- 
lot entry. The only class open to non- 
purebreds is the truckload. 

The speaker at the annual dinner of 
the participants in the Barrow Show 
will be Carl Thompson, former profes- 
sor in animal husbandry of Oklahoma 
A & M College at Stillwater, Okla. 
Thompson is administrative field rep- 
resentative of the college. Thompson’s 
discussion will be of and about the Bar- 
row Show, with the purpose and per- 
sonalities of the show the main subject 
matter, it has been announced. 
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CHICAGO PRICES OF EACH GRADE of slaughter steers in May were higher than last 
May, but the best grades were up most. A short supply of best-quality steers this winter and 
spring has caused the price spread between average prices of Prime and Choice and of Com- 
mon steers to be wider than last year. The above chart prepared by the U. S. Department 
of Agriculture shows that prices of each grade except the top have risen for three months, 


but the greatest advance has occurred since mid-April, 


apparently because of a stronger 


demand for meat. Only for Medium and Common grades is an increase usual at this time of 


year. 


If demand levels off, prices of the lower grades are expected to decline seasonally 


during the summer, but those of the upper grades may strengthen further and reach a peak 
in late summer or early fall. 





CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 
€T. WAYNE, IND. 


JONESBORO, ARK. 
LAFAYETTE, IND. 


MONTGOMERY, ALA. 
NASHVILLE, TENN. 
OMAHA, NEBRASKA 
SIOUX CITY, IOWA 
SIOUX FALLS, S.D. 
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KM offers a 
quemmeseen, wa. well-planned and 


convenient hook-uya 
LOUISVILLE, KY. * 


menerMmOm B | National Stock Yards, Ill. Proves: | i sseia3s 


surinG S@tavics 


















.L. SPARKS & CO. 


® Hogs furnished single deck or train load. 
® We ship hogs everywhere and sell stock pigs. 
@ All orders placed thru National Stock Yards, Ill. 


BUSHNELL, PEORIA, ILL, AND COUNTRY POINTS UNDER NAME OF MIDWEST ORDER BUYERS 


UP ton 5-1860 
UP ton 3-4016 
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LIVESTOCK PRICES AT LEADING MARKETS | [* 


Livestock prices at five western markets on Wednesday, June der rf ; 
28, 1950, were reported by the Production & Marketing Ad- Or Buy er 0 Live Stock 


ministration as follows: 


co | mee L. H. McMURRAY, Inc 
ruck- hard hogs) St. L. Natl. Yds. Chicago Kansas City Omaha St. Paul e e ‘ ° 














non- BARROWS AND GILTS: e 
Good and Choice: 40 Years’ Experience 
120-140 Ibs ae 
be. 100-180 Tbs on the Indianapolis Market 
RC 
ofes- 
nome ; ne28|| INDIANAPOLIS + INDIANA 
7 " 17.75-19.15 18.50-19.00 17.50-18.00 17.00-18.75 18.25 onl . 
rep- $80. 17.00-18.00 17.75-18.50 17.00-17-75 17.00-18.75 S 50- eH 50 | Telephone: FR anklin 2927 
’ edium: 
son's 160-220 Ibs...... 18.25-20.25 18.50-20.25 18.50-20.00 17.50-20.25 .......... 
Bar- news: This Market is Under Government Supervision 
por 8: 


‘ Good and Choice: | 
bject 270-300 Ibs : .00-18.50 18.00-18.50 18.50-18.75 
300-330 Ibs. .75-18.50 25 15.50-18.25 
330-360 Ibs. -00-18.00 1 -18.2% 
360-400 Ibs. S17 


























































































= 400-450 Ibs...... 14.75-16.75 15.2 i 25-12 5.00-16.25 A 
450-550 Ibs . 30.18. 3.50-14.7! .00-15.5 3.50-15.27 = 
Medium: 
250-550 Ibs...... 12.50-16.75 13.50-17.50 13.00-17.00 13.00-18.00 ....... 
PIGS (Slaughter): | i 
Medium and Good: 
90-120 Ibs...... SB.SB-BT GD TDG IGSD ncccccsces covccsccee  cvecveveves | and 
SLAUGHTER CATTLE, VEALERS AND CALVES: 
_ STEERS, Choice: | 
700- 900 Ibs..... 30.00- *. nO 30.00- 32.00 30.50-32.00 29.75-31.50 | 
900-1100 Ibs.... 1.50 31.00-32.50 30.00-31.75 
4 1100-1300 Ibs os 50 30.00-31.75 | 
1300-1500 lIbs..... 50 29.75-31.75 0 | 
STEERS, Good: 
and , } 
700- 900 Ibs..... 28.00-30.00 28.00-30.00 26.50-20.50 | By C. E. DILLON 
900-1100 Ibs..... 28.00-30.25 28.00-30.00 26. 50-30. 30 | 
5 1100-1300 Ibs..... 28.00-30 28.00-20.00 
1300-1500 Ibs..... 28.00-30.25 27.75-29.75 $ 
- STEERS, Medium: Now 00 305 pages 
700-1100 Ibs..... 25.00-28.00 25.00-28. 24.00-28.00 Only —— 115 illus. 
1100-1300 Ibs..... 25.00-28.00 25.00-28.7! 24.00- 2. 75 
STEERS, Common: 
700-1100 Ibs..... 23.00-25.00 21.50-25.00 22.50-25.00 21.50-24.¢ 22.00-25.( 
a: sec on ‘ — : ” aes Thousands of packers have at last found a way to offset 
bs oice: ‘ ** . . * . 
: , today's rising operating costs. Through the instruction in 
600- 800 Ibs..... 29.75-31.00 29.75-30.75 30.00-31.75 28.75-80.00 29,00-30.00 | hi 4 ‘ Dring 3 ‘ bd i to all 
1 800-1000 Ibs..... 29.75-31.00 30.00-31.50 30.00-31.75 28.75-30.00 29.50-30.50 this book, you, too, can make more pro y ecam™ 
4 = extra services fo, your customers. 
‘- HEIFERS, Good: 
600- 800 Ibs..... 2 29.75 28.25-30.00 28.25-30.00 27.50-28.75 27.50-29.50 MEAT SLAUGHTERING and PROCESSING shows you 
800-1000 Ibs..... 27.75-29.75 28.50-30.00 28.25-30.00 27.50-28.75 27.50-29.50 | how to plan and build a modern slaughterhouse plant, 
HEIFERS, Medium: | where to locate, how to plan meat slaughtering, how to 
a 500- 900 Ibs... 24.50-27.75 23.00-28.50 24.00-28.25 23.00-27.50 24.50-27.50 | slaughter and dress beef, veal and pork, how to skin and 
otal HEIFERS, Common: care for hides, and how to render lard for best results. 
= 500- 900 Ibs... .. 22.50-24.50 21.00-23.00 22.00-24.00 20.50-23.00 21.50-24.50 | Gives 1,00! hints and euateteaes St planning the 
slaughtering operation for greatest efficiency and safe 
Com- SOWS (AR Weights): | pone orgie i to work the plan Contains hundreds of 
t t a errr 21.00-23.00 21.00-23.00 20. 00-2 22.50 21.00-23.00 ° _ 
men Medium ......... 19.00-21.00 20.00-21.00 18.3 25-20.00 20.00-21.00 formulas for sausage making. 
vonths, DEE néasetne 17.50-19.00 7 -25-18.25 18.50-20.00 
anita Can. & cut...... 14.50-17.50 137 75-17.25 16.00-18.50 
ty BULLS (Yrls. Excl.): All Weights: Order your copy today from 
Beef, good . 22.00-23.00 23.75-: ‘ 20.50-21 22.00-22.50 
sonallly Sausage, good ..: 22.00-23.00 2225-2275 22.00-23.00 | THE NATIONAL PROVISIONER 
' peak ny — 21.00.22.00 20.00- 21.00-22.00 
ausage, cut. 
a _. 19.00-21.00 18.00- 18.00-21.00 407 South Dearborn Street e@ Chicago 5, Illinois 
ee VEALERS, All Weights: 
a Good & choice .. 27.00-3 28.00-30.00 27.00-30.00 
Com. & med. .. 00-27.00 23.00-28.00 21.00-27.00 
Cull, 75 Ibs. up . 15.00-20.00 19.00-23.00 17.00-21.00 
CALVES, (500 lbs. down): 
Good & choice... 26.00-30.00 
Com. & med..... 19.00-26.00 
DD ub vend cane 15.00-19.00 - ER 
SLAUGHTER LAMBS AND SHEEP:* 
SPRING LAMBS: 
ay & choice*.. 27.00-27.75 26. 27.00-27.50 2 
ed. & good*... 2% 23.2 23.50-26.75 Acces 
Common* enesece 20. 20.00-23.25 . Sh dnle-eiie nates MAKERS oF 
LAMBS (Shorn) : FERRIS nicxory smoxen HAM & BACON 
Good & choice*.. 23.00-24.25 22.50-23.50 .......... 22.1 23.00-23.! 
Med. & good*... 21.00-23.00 21.00-22.00 20.00-22.00 21.2 D 21.00-22.75 FRESH-FLAVOR CANNED MEATS 
Common*® ....... 17.00-20.50 18.00-21.00 16.50-19.75 20.00-21. 25 18.00-20.75 READY-TO-EAT MEATS 
1. 
EWES (Shorn): 
Good & choice*.. 5.00-10.00 5.50-10.50 9.00-10.00 9.50-10.50 9.50-10.50 OLD TIME LUNCHEON MEATS 
“7 Com. & med. ... 5.00- 8.00 5.50- 8.00 7.00- 9.00 7.00- 9.50 6.50- 9.25 ° 
16 Dactations on wooled stock based on animals of current seasonal market weight EXECUTIVE OFFICES 
4nd wool growth, those on shorn stock on animals with No. 1 and 2 pelts. 
EAST 127TH NEW YORK 35, N.Y. 
YERS *Quotations on slaughter lambs and yearlings of good and choice grades and 72 sT., ~ 
the medium and good grades and on ewes of good and choice grades as com- 
es bined represent lots averaging within the top half of the good and the top ANT * PEORIA 
half of the medium grades, respectively. 
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STOCK Up toe 
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Winnipeg 
Calgary 
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*Dominion government 
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LIVESTOCK PRICES AT TEN CANADIAN MARKETS 


Average prices per cwt. paid for specified grades of steers, 
ealves, hogs and lambs at ten leading markets in Canada 
during the week ended June 17 were reported to THE Na- 
TIONAL PROVISIONER by the Canadian Department of Agricul- 


VEAL 

HOGS* LAMBS 
Gr. Bt Gd. 
Dressed 
$35.73 
29.50 





included. 


Heavyweights 














THE WM. SCHLUDERBERG —T. J. KURDLE CO. 


PRODUCERS OF 





MEATS OF UNMATCHED QUALITY 


MAIN OFFICE AND PLANT 


3800-4000 E. BALTIMORE ST., BALTIMORE, MD. 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 centers 
for the week ending June 24, 1950: 


CATTLE 
Week Cor. 
ended Prev. week, 
June 24 week 1949 
Chicagot 18,689 


Kansas Cityt. 
Omaha*t 
East St. Louist 
St. Josepht 





Sioux Cityt 10,025 
Wichitat 2,313 
New York & 

Jersey City? 7,027 
Okla. City*t.. 


Cincinnati ... 
Denvert ...... 
St. Pault 
Milwaukeet 





BOO iwecka 118,963 110,871 114,421 

HOGS 
Chicagot .... 33,059 35,342 
Kansas Cityt. 11,784 10,232 
Omahat ..... 35,656 37,632 
East St. Louist 21,956 27,150 
St. Joseph] .. 22,245 20,606 
Sioux City? 19,056 19,458 
Wichitat 9,117 9,764 
New York & 

Jersey City? 33,729 
Okla, Cityt... 10,247 
Cincinnati§ 10,892 
no OE 10 





St. Pault .. 
Milwaukeet 








Total . 253,627 258,539 217,383 
SHEEP 
Chicagot ..... 2.861 
Kansas Cityt. 20,130 
Omahat ..... ” 








East St. Louist 7,83 € 

St. Josepht .. 9, 7, 
Sioux City? .. 2 1, 
Wichitat ..... 2,3 1,560 
New York & 

Jersey City? 33,652 5, 28,160 
Okla. Cityt... 3,940 3, 2,769 
Cincinnati$ .. 1,087 1 
Denvert ..... 5,898 € § 

St. Paulf .... 2,425 1.540 t 
Milwaukee? .. 504 288 126 
ee 101,143 92,922 70,346 


*Cattle and calves. 
‘Federally inspected 
cluding directs 
tStockyards sales for local slaugh- 
ter. 
§Stockyards 
slaughter, 


slaughter, in- 


receipts for 
including directs. 


local 


BALTIMORE LIVESTOCK 


Prices at Baltimore, Md., 
on Thursday, June 29: 
CATTLE 

Steers, gd. & ch. . 830.004 32.00 

Steers, med. & gd..... 28.00 only 
Steers, com. & med, 

grass ; ; 

Heifers, gd 

Heifers, com 

Cows, gd. 


& med 











Cows, com. & med.. 
Cows, can. & cut 
Bulls, gd os .. 23.00€@ 24.50 
Sausage bulls, gd... 22.004 24.00 
Sousage bulls, 
me, Gf GOR, 2065-0 18.00@ 22.00 
CALVFS 
Veslers, gd. & ch... $28.00@ 321.00 
Ved, & gd ee .. 21.004 26.00 
Hocs 
Cd. & ch., 180-240 $21. 30@ 92.75 
Sewer, 400/down 16.254 17.25 
SH¥EP 
Spring lambs, med 
& gd $28.00 only 


LIVESTOCK PRICES 
AT LOS ANGELES 
Prices at Los Angeles, 


Cal’f., Thursday, June 29: 
CATTLE 


Steers, med. & gd... .$28.50@ 29.50 

Cows, med. & gd. 20.504 23.00 

Cows, com. 18.754 20.00 

Cows, can. & cut 16.004 18.50 

Sausage bulls, med 

to gd ae 23.504 25.50 

CALVES 

Vealers, med. to ch $28. .00@ 22.50 

Calves, med. to ch.... 26.000@31.00 
HoGs 

Gd. & ch., 200-260. ..$21.00@21.85 

Sows, med. to ch 15.50@ 17.50 








CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 
Union Stockyards for current and 














comparative periods. 
RECEIPTS 

Cattle Calves Hogs Sheep 
June 22... 1,721 
June 1,087 
June : 56 1,193 
June 26 301 2,534 
June : 459 1,310 
June 28... 391 ’ 1,320 
June : 500 11,000 1.706 





cattle, 4 calves, 
9,980 hogs and 2,214 sheep direct to 
packers. 
SHIPMENTS 
Cattle Calves Hogs 
1,498 109 


Sheep 
June 2% 











75 
36 
151 
June 29.. as 0 
Week so 
far .... 9,467 237 1,149 
Week agol1,319 247 «7,027 188 
1948 .... 8,768 160 5,916 307 
JUNE RECEIPTS 
1950 1949 
Cattle 
Calves 
Hogs 
Sheep 
JUNE SHIPMENTS 
1950 
Cattle 44,490 
Hogs 39,523 
Sheep 607 





CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 
cago, week ended Thursday, June 2: 





Week Ended Prev. 

June 29 week 

Packers’ purch 30,742 33,611 
Shippers’ purch 12,606 7,987 
MEE 2isces 43,348 41,598 





CANADIAN KILL 
Inspected slaughter in Can- 
ada, week ended June 17: 
CATTLE 


Week Ended Same Week 
June 17 Last Year 


Western Canada. .10,188 10,693 
Eastern Canada. .10,830 11,089 
Total 21,018 21,782 


Western Canada. .30,323 21,192 





Eastern Canada. .51,186 46,351 

Total 81,509 67 543 
SHEEP 

Western Canada 826 1,605 

Eastern Canada 2,258 3,280 

Total 3,084 4,885 


NEW YORK RECEIPTS 
Receipts of salable live 
stock at Jersey City and 
4ist st., New York market 

for week ended June 24: 
Cattle Calves Hogs* Sheep 


Salable 354 1,511 493 410 


Total (inel 

directs) ..5,267 5,890 19,773 17,729 
Previous week 

Salable . 304 2,302 355 «1,406 


Total (inel. ‘ 
directs) .3,649 5,458 19,231 17,370 
*Including hogs at 31st street 


PACIFIC COAST LIVESTOCK 


Pacific Coast 


June 22 


leading 
ending 

Cattle Calves Hogs Sheep 
Los Angeles. .6,.200 900 2,800 15 
San F'neisco.1,450 2 2,150 1. 
No. Portland. .2,745 970 «622,70 


Receipts at 
markets, week 
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PACKERS' 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week end- 
ing Saturday, June 24, 1950, as re- 
ported to THE NATIONAL PROVI- 
SIONER: 


CHICAGO 
Armour, 852 hogs; Swift, 1,242 
hogs: Wilson, 2,431 hogs; Agar, 
7,924 hogs; Shippers, 10,169 hogs; 
Others, 20,610 hogs. 


18,689 cattle; 1,937 calves; 
8 hogs; 2,861 sheep. 


KANSAS CITY 

















( — Calves Hogs Sheep 
Armour . 541 1,800 4,194 
Cudahy r" “o08 412 1,449 1,159 
Swift 1,858 846 2,428 7,358 
Wilson 904 191 1,830 1,349 
Central .. 1,357 ° wee Tr 
Others . 3,851 3 4,268 6,070 
Total .12,581 1,993 11,784 20,130 
OMAHA 
Cattle & 
Cattle Hogs Shee P 
Armour 5,782 4.982 2.47 
oo oe 6,169 
Cudahy ..... 6,379 
ED cccee 3,640 
Eagle ..... . pans 
Greater Omaha 226 
Hoffman .... SS 
Rothschild .. 556 
i. sseceve 101 
Kingan ...... 1,339 
Merchants ... 20 
Midwest .... 5S 
Others ..... os 
Total 19,865 
E. 8ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour .. 1,970 1,496 4,608 4,970 
Swift . 3,168 2,856 6,198 2)712 
Hunter 44 155 
a séens wane oan 
Pe seace 
Laclede 
Sieloff - — 244 =e 
Others . 3,369 1,343 1,656 
Shippers .. 2,396 347 : 1,314 
Total ..11,387 6,042 49,665 10,807 


8T. JOSEPH 


Cattle Calves Hogs Sheep 
Swift .... 2,188 313 9,270 6,530 
Armour .. 2,059 320 9,191 1,845 
Others 3,537 4 5,410 1,215 


Total .. 7,784 637 23.871 9,590 
Does not include 3,364 hogs and 870 
sheep bought direct. 


SIOUX CITY 

















Cattle Calves — Sheep 

Armour 3,26 5 4 257 

Cudahy 265 

Swift .... 666 

Others ... = ese 

Shippers .. 8, 136 
Total . 18,463 107 28,242 1,324 

WICHITA 
Cattle Calves Hogs Sheep 

Cudahy 1,001 263 2,442 2,313 

Guggen- 
heim ... 92 

Dunn- 

_ rtag. a | eee 

Dold . ; 92 56S 

Sunflower . 11 69 

Pioneer . “0 

Excel ... 434 ° " 

Others ... 591 oes 332 327 
Total .. 2,272 263 3,411 2,640 
Does not include 1,213 cattle and 

6,038 hogs bought dre¢t. 

OKLAHOMA CITY 
Cattle Calves Hogs Sheep 

Armour 1,792 332 119 TOS 

Wilson YSN 927 

Others 631 
Total 3,038 623 2 738 1,725 
Does not include 939 Santie. 548 

calves, 6,925 hogs and 2.215 sheep 

bought direct. 
LOS ANGELES 
Cattle Calves Hogs Sheep 

Armour .. 261 . 413 ‘i 

Cudahy ... 332 ‘ 

Swift .. 340 31 1S4 

Wilson 105 ; : 

Acme ... 323 20 

Atlas . 288 1 

Cloughe orty - 208 : 733 

Coast .... 279 16 371 

Harman : 

Jer 353 

Union ... ; 

United ... 212 1 253 

Others 3,193 501 450 
Total .. 5.770 660 2,757 











DENVER 
Cattle Calves Hogs Sheep 
Armour .. 1,1 91 2.5 2,671 
Swift . 1,190 7 1, 1, 
Cudahy ... 1,043 42 467 
Wilson 735 aks we ‘ 
Others . 3,722 152 2,895 417 
Total .. 7,859 326 9,482 5,126 
CINCINNATI 
Cattle Calves Hogs Sheep 
Gall's ... bee oan . 309 
Kahn's $08 ee 22% ooo 
Lohrey as . S11 
Meyer es . cee 
Schlachter 172 103 * 87 
Others ...2,596 1,256 12,365 1,701 
Total ..2,768 13,176 2,097 





Does not include 776 cattle and 127 
hogs bought direct. 


8ST. PAUL 
Cattle Calves Hogs Sheep 
Armour .. 4,272 2,229 8,434 1,447 
Bartusch 718 —— —_ 
Cudahy 1,144 768 208 
Rifkin 911 9 be 
Superior 1,403 ea _ wae 
Swift .. 4,270 1,832 15,478 770 
Others - 561 1,180 3,008 , 
Total 13.279 6,018 26,920 2,425 


FORT WORTH 


Cattle Calves Hogs Sheep 

Armour 993 1,905 1,713 10,670 

Swift 1,789 1,488 1,204 9,424 
Blne 

a et. 58 184 1 


Receatiead . 





Total . 4,176 3,592 3,263 20,095 
TOTAL PACKER PURCHASES 
Week Cor. 

ended Prev. week. 

June 24 week 1949 

Cattle . .127,931 122,281 131,269 
Hogs . ..254,466 266,460 233,012 
Sheep . . 86,074 74,488 60,203 


CORN BELT DIRECT 
TRADING 


Des Moines, Ia., June 29.— 
Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Minne- 
sota: 


Hogs, good to choice: 
SEES OD ccccocccess $13.25@ 20.25 
gg eS 20.004 20.75 


240-300 Ib. 
200-360 Ib. 


18.75@ 20.75 
oneene 18.00@ 20.00 


Sows: 
Pe . cinnnaeesed $17.50@18.75 
CEG DR ccctscevtcs 13.50@ 16.50 


Receipts of hogs at Corn 
Belt markets were: 


This Same day 
week last wk. 
estimated actual 
. 35,000 


June 23.. 
June 

Jun 
June 
June bl 
June 20 


34,000 









'26/000 


LIVESTOCK RECEIPTS 


Receipts at major markets: 
AT 20 MARKETS, Week Ended: 


Cattle Hogs Sheep 
June 24...227,000 406,000 149,000 
June 17 208 000 402 2.000 172,000 








1949 
1948 208, 
1947 249,000 
HOGS AT 11 MARKETS, Wk. Ended: 
June 24 326,000 
June 17 eaewe ..+..-826,600 
1949 . oereea STTerrer of 
| PPE eres va 283,000 
Dt. pubshcoaseunet 301,000 
AT 7 MA & KETS, Week Ended: 

hay Sheep 
June 24 81,000 
June 17 54,000 
1949 58,000 
1948 124,000 89,000 
1947 169,000 133,000 
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Superior Packing Co. 


= 
ous vi ES; 


St. Paul 





DRESSED BEEF 
BONELESS MEATS and CUTS 


OFFAL - CASINGS 


Barrel Lots 


ELIN'S 
ORIGINAL PHILADELPHIA SCRAPPLE 
HAMS - BACON ~ LARD - DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 


4142-60 Germantown Ave: 
PHILADELPHIA 40, PENNA, 


Carlots 
































LARD FLAKES 


IMPROVE YOUR LARD 


@ We are shippers of carload and L.C.L. 
quantities of Hydrogenated LARD 
FLAKES. 


Samples will be sent on request. 


Our laboratory facilities are available free 
of charge for assistance in determining the 
quantities of Lard Flakes to be used and 
methods of operation. 


THE E. KAHN'S SONS CO. 


CINCINNATI 25, OHIO e¢ Phone: Kirby 4000 





HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 





@ WILLIAM G. JOYCE, Boston, Mass. 
© F. C. ROGERS CO., Philadelphia, Pa. 
° A. L. THOMAS, Washington, D. C. 





BEEF- VEAL- PORK: LAMB 


HUNTERIZED SMOKED AND CANNED HAM 
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(Receipts reported by the U. 8. D. A., 











MEAT SUPPLIES AT NEW YORK ~ 


Production & Marketing Administration) 


STEER AND HEIFER: Carcasses BEEF CURED: 
Week ending June 24, 1950. 11,836 Week ending June 24, 1950. 14,083 
Week previous .......... 10,776 Week previous .........- 597 
Same week year ago...... 13,694 Same week year ago...... 13,930 
cow: PORK CURED AND SMOKED: 
Week ending June 24, 1950. 1,962 Week ending June 24, 1950. 606,586 
Week previous ....... 1,554 Week previous .......... 681,076 
Same week year ago 1,325 Same week year ago...... 1,002,042 
BULL: LARD AND PORK FATS:t+ 
Week ending June 24, 1950. 1,081 Week ending June 24, 1950. 108,026 
Week previous .......... 1,072 Week previous lint tig 69,093 
Same week year ago...... 991 Same week year ago...... 304,584 
VEAL: 
LOCAL SLAUGHTER 
Week ending June 24, 1950. 11,571 
Week previous ....... ‘a 12°685 CATTLE: Carcasses 
Same week year ago...... 11,610 Week ending June 24,1950. 7,027 
Week previous .......... 6 301 
LAMB: E . " 
Same week year ago...... 5,543 
Week ending June 24, 1950. 30,660 ee ee eee 
Week previous .......... 27,146 CALVES: 
Same week year ago...... 44,798 Week ending June 24, 1950. 12,734 
MUTTON: Week previous .......... 11 424 
Same week year ago...... 1,¢ 
Week ending June 24, 1950. 2,872 nine Week year age aoe 
Week previous ...... é 2 ,700 HOGS: 
Same week year ago 1,888 Week ending June 24, 1950. 
HOG AND PIG: ee re 
Week ending June 24, 1950. 5,519 y ; en 
Week previous .......... 12,875 SHEEP: 
Same week year ago...... 19,354 Week ending June 24, 1950. 
PORK CUTS: Pounds Week previous .......... 


Week ending June 24, 1950. +o. 956 





Same week year age 





Week previous , 8,135 COUNTRY DRESSED MEATS 
Same week year ago...... 1, ory 229 VEAL: 

BEEF CUTS: Week ending June 24, 1950. 3,701 
Week ending June 24, 1950. 84,849 Week previous .......... 4,138 
Week previous .......... 3.900 Same week year ago...... 4,030 
Same week year ago...... 86,333 HOGS: 

VEAL AND CALF CUTS: Week ending June 24, 1950. 1 
Week ending June 24, 1950. 5,998 Week previous .......... 9 
Week previous .......... 8,758 Same week year ago...... 18 
Same week year ago...... 19,406 LAMB AND MUTTON: 

LAMB AND MUTTON CUTS: Week ending June 24, 1950. 213 
Week ending June 24, 1950. 5,999 Week previous .......... 26 
Week previous .......... 5,799 Same week year ago...... 46 
Same week year ago...... 1,248 *Incomplete. 














Slaughter at 32 centers during the week ended June 24 was 
reported by the U. S. Department of Agriculture as shown in 
the following table: 

, v" 7 . Shee; 
NORTH ATLANTIC Cattle Calves Hogs & Lae 

New York, Newark, Jersey City.... 7,027 12,734 37,118 33,652 

Baltimore, Philadelphia ........... 5,581 1,344 22,841 1,816 
NORTH CENTRAL 

Cincinnati, Cleveland, Indianapolis. 83) 3,799 53,691 9,240 

Ce CE tinea pews cebcenenate 22 4,600 66,694 10,272 

St. Paul-Wisc. Group’ ............. 22, 17,127 73,32. 5,907 

tn Pn Wiés vateeredeeasdad 9,902 52,625 11,946 

EE to en nehew aeenann dene Ge 133 23,397 2,918 

SE teaches <emenesteeoessescie 997 40,099 11,435 

i aR Preset 3,612 37,548 8,085 

SOMO O08 BA. BMBF ccccccccsccoce 4,569 165,213 22, 
OEE wdcdnv cher cv seeebiccees 3,318 14,229 57 
SOUTH CENTRAL WEST® .......... 6,699 50,918 31,816 
TERR FOO MEE ccccccccccccese 498 12,606 9,810 
PO Sacedeuntccrsscesdcvicseves 2,625 27,065 24,393 

CE FOOD ccccvcsesnccavsessenns 71,957 677, 639 193,939 

Total week ago ........ 69,496 686,121 ay 

Total same week 1949 168. 994 72,757 105.326 151,472 

1Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwaukee, 
Green Bay, Wisc. *Includes St Louis National Stoe kyards, E. St. Louis, I; 
and St. Louis, Mo. *Includes Cedar Rapids, Des Moines, Ft. Dodge, Mason 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa and Albert Lea, 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, 
Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga, 
SIncludes So. St. Joseph, Mo., Wichita, Kansas, Oklahoma City, Okla., Ft, 
Worth, Texas. *Includes Denver, Colo., Ogden and Salt Lake City, Utah. 
‘Includes Los Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 

NOTE: Packing plants included in above tabulations slaughtered approxi- 
mately the following percentages of total slaughter under federal meat in- 
spection during May 1950:—Cattle, 76.4; calves, 63.3; hogs, 72.8; sheep and 
lambs, 84.8. 

Receipts of livestock at eight southern packing plants lo- 





cated at Albany, Columbus, Moultrie, Thomasville and Tifton, 
Georgia; Dothan, Alabama; Jacksonville and Tallahassee, 
Florida, during the week ended June 23 were reported by the 
| Production and Marketing Administration as follows: 





Cattle Calves Hogs 
WEGOR GRBeE Fame FD 2. ccccccccccccesceescoossess 1,696 1,091 5,447 
WOU DUNCNGED cc vaceccccecvosivecccessssnansdetes 1,793 1,219 7,057 
Cs TE. BS DUN we cwcsdcccetcceceveetesvescces 1,947 413 3,662 








SINCE 1876 


Partringe 





THE H. H. MEYER PACKING CO; ® CINCINNATI, O. 








Ham * Bacon * Larp * SausaceE 








WANTED 
Tankage, Blood, Bonemeal, Cracklings, Hoofmeal 


FRANK R. JACKLE 


Broker 


405 Lexington Ave. New York 17, N. Y. 























CLASSIFIED ADVERTISING 





POSITION WANTED 


POSITION WANTED 


HELP WANTED 





PLANT SUPERVISOR 


Capable of handling any size plant and ALL fune- 
tions from slaughtering, processing, manufacturing, 
maintenance, ete. Familiar with all operations and 
jobs. Maximum production at minimum cost. Can 
handle all phases of Labor Relations, efficiency, 
personnel. Know shrinks and yields ‘and how to 
make best products desired. — familiar with 
new construction, plant lay-o or extension. 
W-141, THE NATIONAL PROVISIONER, 407 8 
Dearborn St., Chicago 5, Tl. 


OFFICE MANAGER, accountant, 
troller, personnel, assistant plant 
and small plant experience. Over 





auditor, comp- 
manager. Big 
20 years with 


one company. Successful in every assignment. 
Age 46, married 22 years. Good health, appear- 
ance and personality. W-155, THE NATIONAL 


ee 407 8. Dearborn St., Chicago 5, 





SAUSAGE MAKER: Working foreman. Loaves and 
specialties. Successful record, sober, industrious, 
family man. 25-75,000 where quality is stressed. 
Many years of experience, desire change, prefer 
east. W-156, THE NATIONAL PROVISIONER, 
4 S. Dearborn St., Chicago 5, Ill. 





WORKING SAUSAGE FOREMAN: 30 years’ ex- 
perience. Loaves and smoked meats, fully qualified 
to take full charge. Excellent references, sober, 
conscientious worker, good manager. Can figure 
costs and yields. -157, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago 5, Ill. 


FOREMAN: Beef kill. Capable of handling all op- 
erations. Many years of experience. W-159, THE 
NATIONAL PROVISIONER, 407 8. Dearborn St., 
Chicago 5, Ill. 
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OFFICE MANAGER or ASSISTANT: 15 years with 
one company 
Both large and small plants. Age 37, 
years college. Available June 1. 


as office 


manager and accountant. 
married, 2 
Locate anywhere, 


SALES REPRESENTATIVES 


Wanted to handle our line of stainless steel bacon 


salary open. Desire good connection opportunity. hooks, sausage molds, smoke sticks, screens, de- 
W-97, THE NATIONAL PROVISIONER, 407 8. livery baskets, meat handling trucks, pork loin 
Dearborn St., Chicago 5, Ill. and sausage hanging trucks, including special built 

trucks. In answering this advertisement, please 





SUPERIN 


and capable 
background in handling labor. 
edge of sausage and smoked meats. 
NATIONAL PROVISIONER, 407 
Chicago 5, 


TENDENT: 
of handlin 


With 


state territory covered, also give full information 
regarding yourself or organization. W-160, THE 
NATIONAL PROVISIONER, 407 8. Dearborn 8t., 
Chicago 5, Il 


practical experience 
denartments. Good 
Thorough knowl- 
W-158, THE 
S. Dearborn St., 


g all 








HELP WANTED 


SALES MANAGER: Wanted, aggressive man with 
capacity for hard work. Must know beef and beef 
boning operations. Wonderful opportunity for 
right man. State age and past experience. All 





allied mat 


Dearborn 


essential oil line. 
in northeast including New York and middle west. 
W-88, THE NATIONAL 
St., Chicage 5, 


SALESMEN 

Well established firm interested in several qualified 
men of high caliber who know how to produce re- 
sults in meat packing trade in seasoning spices and 
s. Also carry extensive flavoring and 


eria 
Produ 


replies confidential. W-162, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago 5, 
Ill. 





ctive territories available Departmental COST ACCOUNTANT: Position avail- 
able for a man thoroughly experienced in test costs, 
PROVISIONER, 407 8. yields, department transfers, and piece count au- 
Til. dits. W-57, THE N ATIONAL PROV ISIONER, 407 
S. Dearborn St., Chicago 5, Ill. 





ceptional 


rience in 





INDUSTRIAL ENGINEER 


Wanted for old established Michigan plant. Ex- 
opportunity for man with proven cost 
reduction record. Minimum 


B.A.I. house. 


Submit complete resume. W-161, 
PROVISIONER, 407 8. Dearborn’ St., 





ASSISTANT SAUSAGE FOREMAN: To run chop 
per, capable of running sausage department in ab 
sence of sausage supervisor. er! sales experi- 
ence helpful. W-104, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. 


of five years’ expe- 
Starting salary $6,000.00 

THE NATIONAL 
Chicago 5, Ill. 





The National Provisioner—July 1, 1950 





‘rr, 


Unless 


Undi 
addi 


word 


For 8S: 
plant 
bama. 
good 


R 


Birmir 


_— 


In cat 
Equipr 
cattle. 
FP. Ix 
Califor 





8AUSA 
busine: 
terias. 
consid 
rental 
THE 
born § 











Street 





: 
14-19 


80ME 
1 pot 
per « 
and | 
to op 
send 
GINE 
vard, 


FOR 
very 
Calife 
Calife 


The 








4 was 
wn in 


Sheep 
Lambs 
33,652 

1,816 


ipproxi- 
reat in- 
pep and 








2S 


el bacon 
ens, de- 
ork loin 
‘ial built 
, please 
ormation 
”, 

born St., 





nan with 
and beef 
nity for 
nee. All 
TIONAL 
nicago 5, 


—— 


ion avail- 
est costs, 
‘ount au- 
NER, 407 


run chi 
nt in S 
= experi- 

PROVI- 
, I. 


1, 1950 








CLASSIFIED ADVERTISING 





Gatoes Specifically Instructed Otherwise, All Classified Advertisements Will Be Inserted Over a 
Blind Box Number 


Undisplayed: set solid. Minimum 20 words $4.00; 
additional words 20c each. “Position wanted," 

special rate: minimum 20 words $3.00, additional 
words |5c each. Count address or box number as 


CLASSIFIED ADVERTISING PAYABLE IN 


ADVANCE. 


8 words. Headlines 75c extra. Listing advertise- 
ments 75¢ per line. Displayed, $8.25 per inch. 
Contract rates on request. 


PLEASE REMIT WITH ORDER 





PLANTS FOR SALE 


BUSINESS OPPORTUNITIES 





PACKING PLANT 


for Sale: Packing plant with modern rendering 
plant and equipment located at Huntsville, Ala- 
bama. Livestock available and trade territory very 
good. Inquiries and inspections invited. 
RECONSTRUCTION FINANCE 
CORPORATION 
Phone 4-5711 


Birmingham Alabama 


NEW SLAUGHTER HOUSE 
FOR SALE 








In cattle raising territory of northern California. 


Equipped to kill all species. Cooler capacity 50 
cattle. State inspected. Priced to sell, terms. A. 
F. Dobrowsky, 1556 Market Street, Redding, 


California. 





SAUSAGE and MEAT PRODUCTS manufacturing 





business, including purveying to industrial cafe- 
terias. Equipment. Building 90x125 feet. Will 
consider selling equipment and business with 


rental of building, or will sell complete. FS 
THE NATIONAL PROVISIONER, 407 8. 
born St., Chicago 5, Ill. 


PACKING PLANT | 
| 


-163, 
Dear- 





SALE OR LEASE with option to buy, 
modern. In the 
ing capacity 100 to 200 head. 
TIONAL PROVISIONER, 


cago 5, Til. 


Complete and 
vicinity of Los Angeles. Daily kill- 
W-152, THE 
8S. Dearborn St., 








NA- 


407 Chi- 





PLANT WANTED | 





SAUSAGE PLANT wanted to make pork sausages 
(trade name). Plant must be within 50 miles of 
New York City and of modern equipment. PW-164, 








THE NATIONAL PROVISIONER, 11 East 44th 
Street, New York 17, N. Y. 

FOR SALE: 

2—Anco #261 Grease Pumps, M.D. 

1—Anco Continuous Screw Crackling Press, in- 


stalled one year. 
1—Ente orprise 3166 Meat Grinder, belt driven. 
1—Steel 2,000 gal., jack., O.T., agit. Kettle. 
2—Dopp seamless jack, Kettle -s, 350 and 600 gal. 
12—Stainless jacketed Kettles, 30, 40, 60, 80 gal. 
w Aluminum jacketed Kettles, 20, 40, 60, 80, 
1 500, 750, 1,200 gallon. 
Used and rebuilt Anderson Expellers, 
and Super Duo. 
2—ix9 Anco Cookers. 
1—Mech. Mfg. 3’x5’ and 1—Anco 4’x9’ Lard Rolls. 
#—Unused 200 gal. Aluminum Storage Tanks, 
original cost $295.00, our price $75.00 each, 
$10.00 crating each. 
Send us your Inquiries 
WHAT HAVE YOU FOR SALE? 


Consolidated Products Co., Inc. 
14-19 ark Row New York 7, N. Y. 
Phone 77-0600 


100, 


| 
EQUIPMENT FOR SALE 
| 
| 
| 


#1 RB, Duo 


BArclay 





SOMETHING NEW: 
1 pound breakfast 
per cent in labor. 
and better eating 


A machine to wrap %, 
sausage. Will save 
Also a nice looking package 
sausage. This machine is easy 
to operate. A girl can learn in five minutes. Will 
send machine on 10 day trial. PESCHKE EN- 
GINEERING COMPANY, 2600 E. Grand Boule- 
vard, Detroit 11, Michigan 


% and 
over 50 





FOR 


SALE 

3 phase 

New 
. 3 phase 

$175.00. 

Lemoyne, 


200 Ib. Perfection Silent Cutter, 20 
self emptying completely rebuilt- 

Champion Blower with damper, 1 
motor, lifetime seal tite bearings 

Kessler’s Inc., 1201 Hummel Ave., 
Pa. 











MITTS & MERRILL meat hog, 


No. 13-CD, 
” H.P. motor and starter. U 


sed very little. 


with 
San 





Ange ‘lo By-Products, Inc., P. 0. Box 1344, San 
Angelo, Texas. 
ANDERSON EXPELLERS 


All models. 


Rebuilt, 
and 


Glen 


guaranteed, 
Riddle, 


or AS IS. Pittock 


Associates, Pennsylvania. 





FOR SALE: Several Anderson R. B. expellers in 
very good condition. $3850.00 F.O.B. Norwalk. 
California Extraction Company, Box 187, Norwalk, 
California. 
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No matter what you may want or need, your 
message will reach the entire packing in- 
dustry in this section. Why not see for 
yourself by advertising on this page? You 
| appeal directly to interested prospects. 


GET ACTION — USE ees 
PROVISIONER “CLASSIFIEDS” 





NATIONAL 





CUBA 


Former Havana branch manager of a Chicago 
packer solicits Cuban representation. Reliable effi- 
cient concern. Lard and meat products. At present 
visiting in Chicago. W-132, THE NATIONAL 
PROVISIONER, 407 8. Dearborn St., Chicago 5, Ill. 





FOR SALE 
One complete Cotton seed Oil 
two filter presses, one 
kettle, tanks, etc. This is a good buy for inter- 
ested party. We also have one 10 ton capacity 
Howe Scale with 24’ Platform. One Anchor Stoker 
(one thousand Feed). One Transformer motor, etc. 
Various other electrical equipment. One Oasis 
Electrical Water Cooler. If interested, call Mr. 
Max Goldberg, Alabama Packing Company, Tele- 
phone 3-0204—3-1278, in Birmingham, Alabama. 


Refinery, including 
deodcrizer, one mixing 





ATTENTION! MEAT PACKERS 
Established Exporter-Importer wishes to represent 
canned goods line or private label. All sales made 
by confirmed and irrevocable L/C. Best references 


gladly given. 
W-120, THE NATIONAL PROVISIONER 
407 8S. Dearborn St., Chicago 5, Il. 





OVER NIGHT DELIVERY—DRESSED HOGS 


VIA REFRIGERATED TRUCKS—TO ALL EAST- 
ERN POINTS. 


REPLY TO BOX W-599, THE NA- 


TIONAL PROVISIONER, 


407 8. DEARBORN ST 


CHICAGO 5, 





Livestock Buyers and Sellers 


Essential 


“Pocket Calculator’’ giving live and 
dressed carcass costs of cattle, sheep and hogs. 
Postpaid $1. 

M & M Publishing Co. 

Pr. 0. Box 6669 Los Angeles 22, Calif. 





CANADIAN MEAT PACKERS, require Capital to 


expand very progressive business. Killing Beef, 
Calves & Hogs, processing all meats cured and 
smoked, manufacturing Kitchen Products, have 


own Rendering Department for edible and inedible 
fats. Present turn over exceeds Three Million Dol- 
lars annually. Company expanding their export 
business daily with the United States markets. This 
is a Canada approved plant, operated under Fed- 
eral Government inspection. First class investment 
or interest in the business for right party. For 
particulars apply Box BO-154, THE NATIONAL 
PROVISIONER, 407 8S. Dearborn St., Chicago 5, 
Til. 


HOG «+ CATTLE - SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent ¢ Order Buyer 
Broker * Counsellor * Exporter * importer 


407 SO. DEARBORN ST.; CHICAGO 5, &L 














We list below some of 
our current offerings 
for sale of machinery 
and equipment avail- 
able for prompt ship- 
ment at prices quoted 
F.0.B. shipping points. 


BARLIANT’S 


WEEKLY 
SPECIALS 


Sausage Equipment 


CUT: Globe, 42x14", com- 

with 40 HP. motor & 5 HP. 

spare —_ aineeet cond. .$1400.00 
TNING TTER: Oppen- 
77162, vice new 15 HP. 
motor, 1507 cap. 2 sets knives, re- 
built—guaranteed ..........06++-0> 
SILENT CUTTER: Boss 80-A, . 
cap. with recently purchased $0 H 
— with unloader, starter, extra 
kni , soon 0ogn ess dasmaonecss 1350.00 
SIL ‘EN T CUTTER: Boss #90, with 
unloader, 5003 cap. self-emptying, 
reconditioned-—guaranteed ......... 
SAUSAGE GRINDER: Buffalo #66-, 
B, excellent condition.......... 
SAUSAGE GRINDER: Kleen-Kut 
Z7-E, 20 HP motor & starter, ham- 
burger form attachment, 10 plates, 
extra knives, excellent cona 
SAUSAGE STUFFER: Randall, 
= cap. excellent cond. 
KETTLE: 100 gal. cap. 
with cover, adjustable 
valve, excellent cond............ 
KETTLE: (NEW) Koch Bros. Cat. 
#C-175, with burner for bottle gas 
& automatic control for kettle..... 
dutgcesesse Bids requested 
Cincinnati Butchers Sup. 

#4 Formrite, 27 gal. « 


ROTO 
plete 
motor, 
LIGH’ 


Sauer 
1200.00 
2073- 
2188 
1250.00 

650.00 


2159 


1978 


700.00 
425.00 


200- 
‘aluminum, 
legs, safety 
150.00 


PRESS: Cin 
Co. 


2303 


Smokehouse Equipment 


FROZEN MEAT SLICER: 
40002 per br. motor driven, 
knife .. 
SLICER: 
heavily 
SLICER: 
SLICER: U.S. 
complete with 
excellent cond. 
SKINNER: 
motor ... . . 
MEAT PANS: 
20” x12” x11” 
LOAF 
Wearever, 


1954 Ace, 
extra 
For dried or frozen beef, 
constructed, belt drive 
U. #3, heavy 
150-B, Ser. 3£163002, 
stand & shingler, 


2137 
1518—SLICER: U.S. #3,’ heavy duty.... 
2123 


2122 


2136 (200) ‘stainless steel, 


1105 (400) Aluminum 
sliding lids, — 
OEE 0 0.06:404he000002006 400068604 

HOY LOAF MOLDS: (50) stainless 
steel, model 5-8, excellent cond...ea. 
LOAF MOLDS: (50) stainless steel, 
Anco. Model L-12, stainless lids. ea. 


1752 
1353 


Kill Floor & Rendering 


KILL FLOOR EQUIPMENT: Includ- 
ing (2) Boss Spring Droppers, 
tion type, (1) Boxs Jerkless 
Hoist, (1) Robins & Meyers 7% 
motor Beef Hoist, all equipment in 
excellent cond.......... 0066 

HASHER-WASHER: Boss 

Combination, 30” x12’ cyl. 
OOP, GR GE Meee vcccccccstccss 
—HOG: Boss #705, size 36, with 40 
Hl’ motor & starter box 
TRIPE WASHER: 
driven with reducer 
HAMMER MILL: 
Ser. 20195, 


2184 


....$1150.00 
2117 #736 
25 HP mo- 
1750.00 


1500.00 
440.00 


2201 


2172 (Anco) motor 


Gruendler H3Ww2 
hopper opening o6” 38” 
with 60 HP motor, excellent cond.. 
HOG DEHAIRER: Boss 10X, with 
10 HP motor, new belts & beaters, 
recently recond. special price. 
MEAT SAW: Do-All, 
complete with all 
Stainless steel sliding table, etc. 
(Never used—in original crate)... 
BEEF HOIST: Anco. #478, electric, 
with 5 HP motor, limit switch, like 
new ond. sdpweveres 500.00 
COOKER: Anco. 5x10, with steel 
heads, has 6” opening for blowing 
material, 25 HP motor & starter.. 1250.00 
PRESS: French Oil Mill Hydraulic, 
1120 Ton, 80” curb. . Bids Requested 
BEEF TROLLEYS: (NEW) 

160 Long Hooks 

136 Short Hooks 
BEEF WASHER: 
sure Globe, with 


2200 


850.00 


675.00 


Model MS-15, 
standard equip., 


350.00 
2240 


2231 


2205 
2141 





rr 
2236 (New) High Pres- 
5 HP motor 


BARLIANT & CO. 


1401 W: Pershin 
ow. & 





Rd. (39th St.) 
Yards, Chicago 9, Ill. 
FRontier 4-6900 


DISPLAY ROOMS and OFFICES 


New, Used & Rebuilt Equipment 
Liquidators and Appraisers 
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in name... 
high grade in fact! 

















How to analyze foods... 


and interpret your findings 


“Food Analysis’ 
By A. G. WOODMAN 
(Mass. Institute of Technology) 


Illustrated $500 


This book gives you a well-bal- 
anced training in methods of food 
analysis for the detection of adul- 
teration. Typical foods illustrate 
methods of attack and analysis. 
Bearing out the author's belief that 
exercise of judgment and train- 
ing of sense of discrimination are 
the principal benefits to be gained 
from a critical balancing of data 
obtained in a food analysis, the 
book gives almost equal emphasis 
to interpretation of results as to 
processes. Much information ad- 
ded to this edition on alcoholic 
beverages, sugar methods for 
foods affected by admission of 
dextrose on a par with cane sugar. 
new permitted dyes, including oil 
soluble colors, etc. 


Order 





COVERS 
LATEST METHODS 


FOR ANALYZING: 
@ Food Colors 
@ Chemical Preservatives 
@ Milk, Cream and ice Cream 
@ Edible Fats and Oils 
@ Olive Oil 


@ Butter 
@ Carbohydrate Foods 
@ Maple Syrup 


oney 
Cocoa and Chocolate 
Spices 


Pepper 
Cassia and Cinnamon 

loves 
Mustard 
Cider Vinegar 
Extract of Vanilla 
Lemon Extract 
Extract of Ginger 

e 


e 
$< 
=s 
& 
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The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 
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46 SAVES OPERATOR'S TIME—he does not have to 
36 stand by and hand operate valves. 
2 OPERATION— is fully automatic. Push button tim- 
43 ing device starts pressing operation—after pre- 
= determined time a bell or light indicates that 
20 pressing is finished. In this way each and every 
45 pressing cycle is the same — insuring greater 
vs grease recovery. 
dead NO STEAM SUPPLY NEEDED—electrically oper- 
ver * . 
- ated, it is independent of plant steam supply. 
2s ef b eh OIL OPERATED HYDRAULIC PRESS—assures 
17 longer lasting gaskets—and saves time required 
aad to replace them. The first press of this type, in- 
stalied more than two years ago, is still operating 
a - with original gasket. 
ANCO No. 618 ELECTRIC HYDRAULIC PUMP is 
now available for New Style ANCO 150 and 300 
ton Presses only. Write for further details. 
cts - 
ler 
ra THE ALLBRIGHT-NELL CO. 
ler 5323 S. WESTERN BLYVO., CHICAGO 8,!ILLINO!IS 
, 1950 








You get two big benefits 
when you use distinctive, brand- 
emphasizing packages: (1) Your 
products have more selling “stat- 
ure”... women have learned to 
trust the quality of cleanly pack- 
aged families of products: (2) 
each product helps sell the others 
in the line. Are you taking full 
advantage of “family-brand” 
sales possibilities? Sutherland 
packaging artists will be glad to 
show you how you can do it. 
Send samples of your present 
packages. 


hd 
~ 


RD. 


FOLDING CARTONS - PARAFFINED CARTONS - BAKERY LIQUID-TIGHT CONTAINERS - FOOD TRAYS - TABLEWARE 
PACKAGES - LAMINATED CARTONS + EGG CARTONS PAPER CO. PAPER PLATES - PAPER PAILS - HANDI-HANDLE CUPS 


KALAMAZOO 
MICH. 





KD 


